CON TAINING, 


— 


MARKETING, 
BOILING, | BROIT 
ASHING, # @FArING, 
| "BAKING, ve. | 


* 


SOUP 8, | 
PUDDINGS, - | CREAMS, 
ILIE 2 
8 BLLASURS | 
RAGOUTS, 


un re, 6. 


xx 4 


s 


FO 'exanTES. ron K . "AUTHOR ; | 
: . L W, AVE-MARIA-LANE; 
. THRSON, BERWICK, *-- 

3786, © 5 


2 7 
52 


. 


* 2 f b 
. Ne neden $A, 
o . 1 1 £ i 


ot N : N. 
1 * $ 1 
* 3 S714) s i F N , 
bi SR Abs | 1 z I ty f 
4 * 1 v 
. 1. 
. ; 
"EA ö 
| 2 2 5 
* 
$ 4 7 4 
] TEIN 
* 7 J * x Y ; 3 95 
* „„. N 0 15 thy” $ 
x a a * 
Ae 55 | 
, Be * $ 
ah | x 5 * 4 * I A 
8 MI; „ . 5 
© * 9 . $ 
* „.. 1 E 
z £ 30 « 
„ 
* 4 mw * 
y x 
; * „ „ * 
» 4 
2 N. 
. 
e 1 N 
— 9 i 
1. 
« a . 
| | 17 885 nnn 
— * * * 
* b © * # * x ls 2 1 
* 4 - 
þ , * . 4 * » 
* 
® 
* \ 4 . 8 
; & 4 


"2 * 1 1 f ? FX ”» 2 . 
* . , 4 , 
7 14 k x [ P 4 k 
ö * 4 4 * [| RP , + W418 I 
* A a7 » * 
* , 55 6 \ — 2 1 N . N 
* » * * * * * ; , : 
= 4 5 * „ 4 * : \ 
We. Ru n % 4 - 
= . 
* * J 7 ”%. T7 Kg 2 
: "* ; . { 4 $ * 6 
2 $4) - p 4 / * * 
2 7 5 £45 E 
ö to Fi p) 
, 8 ol 2 - | ol 
- - K * N N 9. 8 * 
\ 


Bibs 


: =» 94 
1 "Ty * 
3 995 z 

3" A325 a 

X 5 


1, 
& 
PY 


= 


ORE. n 


-* . 1 / 4 8 N 5 
* 8 4. . * T 7 4 
EA 13-49 41 A 1, 
CAPS 4s ! 3 
; . LAW #7 Ni W fs BY vb 


„ 
1 


ſeaſon from Michaelmas.to: the en 


your finger or knife, a 


1 ; a fointiſts well under 2 0 the eee 


DIREC oth 7 FOR MABKGTING, e. 
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er the Seaſon he ey Butcher 3 
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"WW: "7 8 "Bog rt I. | 225 1 h ; 
Tu, ſeaſon of buck veniſon begins 1 in 4 and 
| is in ſeaſon. to All-hallows-da Th the doe is in 
of December, - _ F *S 
and ſometimes to the end of January, Ton 1 ESD 
wipe it quite clean with a cloth, rub it with Ir 
to prevent the flies getting th it, or it will ſoon „ 
it is generally kept eight days before uſed, to wake 8 re 
it tender and give it a fine flavor. Try the haunches 1 i 
or ſhoulders under the bones that come out, — 
eas the feent is ſweet r 
rank, it is new or Kale and the like of the es 
in che moſt Hefty parts; if Hoya they will Jook 


in te 
greeniſh: to thine places, or very blaek: Log 8 
the hooks, and if-the*clefts are very wide and r. i 
ng old,” if clofe and ſmooth it is young. EOS oY 
<3 * l 11 z e n 
oa pl, 4 Luſi fu op . ee oe 
In | chufing Janib's-head' ede the 10 13 3p "3 ; 
they are rived: or ſunk” in, it is ſtale 3 f 
and plump it is gew and ſweet, In a fore- 4157 
mind the neck-Venr be of <y Blue, then i — 9 
andi good ; but if mclining Xo green or fell e | 
almblt, if not tainted ; in 4 binder-quarter; f TI ; 


knib® 1 15 Kals e 24" e 


To che | 
pry 3 | + To judge of mutton,” you vit look at the lean 
1 Ja Kwhere the 3 is cut off from the 
bind, and ig will be mirbled with fat, and the lean 
3 ed equently. in perfection, as it will 
WM be aboge five years old ; but if young, it will not be 
' fo mixed in the grain; and the lean of a pale red, 
If the fat be inclinable to ö it Is en in the 


feeding. 


at # 


. 720 chuſe Pal. 
If the 0 vein in the ſhoulder Rs a bright 
red it is new killed; but if blackiſh, or greeniſh, it 
is ſtale. The, loin firſt taints ufder the kidney, and 
the fleſh if ſtale, will be ſoft and flimy. 

The neck and breaſt taint firſt at the upper end, 
and you. will perceive ſome duſky, yellowiſh, or 
"greeniſh. appearance, the fwectbread on the breaſt 

be clammy, otherwiſe it is freſh and good. 

E The fleth of a bull calf is redder and firmer than 
it of a cow calf, and the fat harder but always 
-- EDM chuſe quey veal, 8 ; 


2 . To chuſe Beef. 


20 If ox, and proper age 
iu rea, and marbled in he grain, which may be 
deen at the lean part of the. thin end of the 


boy 


or at. the cutting of the fore chain. The fat of cow 


=p | = is of a cloſer,grain, and a deep duſk red, and has of 
rankiſn ſmell; and the fat frinny and hard. 3 
. Obſerve right ox beef, when a round 
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the lean will be abs ot E 
Peet is whiter, and the lenn a pale red. Bull beef 


bee near as fine as yeal in the grain; the fat firm, 
"= and of a/fine white. colgur. If the lean be reddiſh | 
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properly attended $i in the + Se We... 
et your por be fartet than" r F 

e | fine grain. | ug 
1 405 he” 1 * 
ill Thick Ba? is old, the miderate is young. * 
de | the rind of fat be very tender, it da ner x bourbrawn, 


d. | but barrow or fow., THE 8 


** | 07 - To:chuſe Ba W 
Fot a hadith unilarich; bone that ie out of the 3 

bam and if it comes out clean, anll has a good 

ht | flavor, it is ſweet and good; ot nch ſmeared aud 
it * . apd rute H in 18D» 

ad To chuſe Booty bad 5 5 

4. 7 the Fat be white, ofly in feeling, ay 8 ot * 
» | break or crumble, and the flesh ſticks well tothe 

alt bones, and beats a good colour, it is good; but if 

aur | the contrary, and the Jean, has ſome little red 

yellow, it it is e or- will oon be ſo. ; 


To chuſe Mer. 5 | _— 
ben you pn butter, trutt not to that hos —_— 
will be given you to tale, but try in the middieg _— 
and if your ſmell ang taſte be. Sood, 299: cannat o mn 
Wee. jt * we IE * 3 
| Cheeſe i is to . hola 75 its a — — e FRE. Fo 
Pats if old cheeſe beroogh coated, rugged, ordry ar = 
; beware of little worms or mies. If it be 
Tee oll of holes, moiſt or ſpung y it is ſubject: 
tollaggots, If any ſoft or hers” place hey on 
the outfäde, wy; how. deep. it ww 
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Ca 


an ee cold water, the freſher it 


put the egg into; 
10 fall to the bottom ; 3 if rotten it 


zs, the ſooner it 
| wiil not fink atall 
Te leep Eggs gigs, 


ne good afhes, turning them once a week end 
ways, and they will keep ſome months. 8385 
0 . To chuſe Poultry, _. 
A Cock or Caper, Dc. If they are young, „bir 
ſpurs are ſhort and dubbed; but take particular no- 
| tice they arè not pared or ſcraped. - If the hen 5s 
=o her legs and comb are rough; if young, ſmooth. 


be black and fmooth, and his ſpurs ſhort ; if ſtale, 
his eyes will be ſunk in his head, and his feet dry ; 


11 Ne: a ſoft. Wen; vent; if 215 a hard Cole 


= — 


A Gooſe. If the bill be but 
few hairs, it is oufg;' zur if full of bairs, and the 
bill and foot red, it is old; if freſh, Timber footed ; 


ild or tame. If freſh; limber ſoviet * 


1 Abit be old. the claws will be very 


. and the fleſh white and dry. | 
-... To cbuſe ons, 8 | 
9 5 Þ dove. bouſe pidgeons ah ; are : red 


1 in z the » vent ; 5 n ſtale, den vents. 


* Place theth all with the Fail end 1 in 


A Turkey. If the cock be young, his legs will 


if new, the eyes lively and limber, For the ken 
"obſerve the ſame directions; and: if the is with eggs ; 


it, dey footed. © { W 


* aht 4 Rabbit o or "aA | 
MF) 


4 ern and gte) hairs mixed with the _ a 
_ young; the claws and woot ſmooth; if ſtale, it will 
de limber, and the fleſh. will look blueiſh,- having a 
kind of ſlime upon it; but if fin, I be * 


legged; when new and fat, limber footed, and feel 
6 green: 


27 


er 


a lively and fhining redneſs, the 


( ww. 


; To chuſe Eb. . 7 beet 

Sali, whitag, pike, trout, carp, tench, ir 
ing, barbel, chub, ruff, eel, ſmelt, ſhad, c. Al 
theſe are. hen to be new or ſtale by the colour of _ 
their gills; theirfeaſinefs or hardneſs to open, 1 „ 1 
hanging or keeping up their fins, the ſtanding 8 "ll 
or ſinking of e ejes, Ee. Sc. or by ſmelling _— 
their gills... | = 

Turbst, He is chofen by his thickneſs and. plumps | 
neſs; and if his belly be of a cream colour; he muſt 
ſpend well ; but if 5 5 his den of a W —_ 
white, he. will eat very loole, — 

Cod and Codlings. Chuſe them by then ks” 1 
neſs towards the head, and the whiteneſs of mit” = 
fleſh when it is cut. 

Ling. For. dried ling, "bis "that which is a= 
thickelt i in the poll, and the. es of the ee 4 A mJ 


0 
” * 
.d6þ; 
- 
- 


fellow, | 
Scate and Thornback, i C 
thickneſs ; and the ſhe-ſg ate i 8 
eſpecially if large. WERE: 4 
Seals, Theſe are choſen by cheie- thick T- Fe.S 


i *ſtiffneſs; when their bellies are of a — 0Y TS 
they ſpend the firmer. | re. 6 


Sturgeon. If it cuts without en s 
veins and griftle give à true blue 
ear, and the fleſh' a perfect a, 
to be good. 5 
Mac larel and freſb Herring." 


and the fleſh is ſtiff, then they are new ; but if duly, + 
and faded, or finking and rin. and the tails 
limber, they are ſtale, 

Flounders andiPlaice, If they are lick and their, 
eyes be not ſunk or look. dull, they are new ; the 
contrary when Lee TON beſt of + 89 look bluciſh 
on the b 8 . 
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$ Lobſere. Chu them by their wei ht, the D 
1 heavieſ: are the beſt, if no water is in them; if new, 
= the tail will fly up like a fpring ; if fall the middle 
of the tail will be of hard, TY | 'Kinned meat. * 
Praun, Shrimps, and Crab. The two firit, | te 
PP Gate, win cxtt 2 Mud of Ming Amen, their edtons 
Fading, and they ſlimy; -otherwiſe, all of them' are 
good, — The latter, if ſtale, will be limber, in their th 


* delaws and joints, their red colour turned blackiſh and | fit 
1 - duſky, and will have an ill ſmell under their throats. 
. 08 Pickled Salmin. If the fleth feels oily, the ſcales ſc 


tif and ſhining, and it comes in fleaks; and parts 
without crumb ling, then it is new and 122 and he 
not otherwiſe. 5 


| 8 in heal” . > 
. Hen turkey s, Capons, pullets- wit eggs, | -Ca 
"fouls, chickens; hares, all forts of wild fowl, tame cer 
- rabhjts, and tame pidgeons- 8 * 4 
February. ou © urkeyy Wc. as above, i in this month. | ſo 

| begin to decline, green 


DS 


ce, young ducklings, and | ec 
urkey. poults. 43 
a. This month the ſame as the preceding: th 
* tagnths.;" only wild fowl goes quite out. pe 
TH. April. Pullets, ſpring fowls, chickens, pidgeons, - 

8. wild rabbits, leverets, young. gs, * 1 
ings, and turkey poults. | 8 OY <a 

Sy and Jugef The fame. 41 4 
1 ſame, with young n OR * 
ccks, called, Rappers or moulters. _ | ca 


4.3 


_ Sncltame, ,' 10 
= 8 Sanemder. GE November, and Decembst. 1 a 
=_ In theſe. months all ſorts of fowls, both wild and an 
tame, are in ſeaſon ; and the three, laſt, 1s the Full oy 

R os | for all * of wild fowl. 


e << 4B. i de, een 
W - Fra anuary. - Ads” cod, turbit, ſoles, . 1 
* 2 5 r mau, vide, Thitinge; thorns,” | 


* } 
e back, ſcate, ſmelts, ſturgeon, can e, baddocks, 


'\. 

: 

% " 

* h 
{ 

| 1 

$27 b 

14 


E 
5 crabs, lobſters, prawns, and oyſters. | { 
e February. Turbit, cod, ſalmon, ſoles, whitings, = 
5 haddocks, ſturgeon, ſcate, plaice, flounders, ſmelts, , _ 
t, | tench, carp, e cels, Bre . oyſters, * . = 
nr | prawns, cray-fiſh. | 1 i 5 
ec March. Salmon, ling, Teate, roles roo 15 
ir turbit, flounders, carp, tench, lobſters crabs, cry - 3 4 
d- fich, prawns, and oyſtees i * 
8. April. Salmon, ling, carp, 0 turbit, trouts, | 
28 ſcate, ſmelts, prawns, lobſters, and crabs. 1 ” 
ts» May. Salmon, trout, ſoles, carp, tench, eels, © Ml 
d. bertings, ſmelts, tucbit, lobſters, ray. fiſh, crabs, _— 


and prawns. 
June. Gilts, - trout, pike, cels,. ſoles; tusbit, | 
93 carp, tench, mackarel, herrings, ſmelts, lobſte . 
1e eray-filh, ſhrimps, lampreys, and prawns. - gran IR 
A uly.. Turbit, gilts, cod, 138 herring : 
h ſo es, ſcate, flounders. lie, FE 7 
d- || cels, lobſters, prawns, cr ib, 
Auguſt. Pike, cod, a —— 5 
8 enen ene berrings, carp, cel 
I -prawns, eyſters, and lobſter s. 1 
„ September. Cod, ſoles, ſcate, W | 


„ | ſmelts, pike, carp, tench, lobſters, "i oyſters. 2) = "i 


: r. Pike, carp, 'tench; ſme 5 John oreess, . 
$5 ſoles, perch, brills, eodlings, oy ſte jn 4 RS. 
November. Dorees, imelts, bay 
„ | carp, pike, tench, 'whitings, ha, 

© | oyſters, cockles, ſhrimps, ſoles, tusche 

r. December, Turbit, ſturgeon, fa tous, da 
id | «melts, cod, codling 8, haddocks, ſoles, carp,. 
il * 9 0 27 0 8 and erb 
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* ALL MANNER or js 8 | 3; 


\ BUTCHERS MEAT, de. 13 
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GENERAL DIRECTIONS: . I 
1 1 to toaſt any thing vety ſ mall or chin, bike 

care to have a pretty little briſk fire, that it may 

be done quick and nice; if a large joint, ſueh as fn 
- haunch, of veniſon, or piece of beef, be fürg to | 4, 

"pl fire, it be clear at the bottom, 
: - - and keep your meat a diſtance, that it may roalt 
= . * ly, and not ſcorch. © Before you ſend it to | 
FM” Able, take off your paper and froth it Up ; for:which || ;* 

1 repoſe tie it round with buttered paper and&fwine!; af; 
143 be . o. Ke W ERG for fear of letting our the Þravy,- 
* ing t balls: it wich the dripping. When 

treoaſt a 3 or a rabbit, take care that the er 
5 n they are half roaſted, cut᷑ the He- 
de blood, or it «will Mi With the 70 


do W the- | gravy too thick: "3tHhould 
e vo thicker than chin creamn/ r tmelted"dutter—2 
uT ake great care the ſpit he very* 
* to clean it with nothing but Fang ind water. 
Wah it clean and wipe it with a dry cloth; for oil, 
brick-duſt,and all ſuch things will be very oifenfire.. 
oY N. B. In froſty weather meat 3 | 8 takes: 
more 0 than. * * timg 3%. . 
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2 ul 55 * 0 2 f 5 7 
Let your ede very quick and A when yout.. 1 : 


. 


ps your poultry down to roaſt, othepiſe it 
not eat nur * e or took 85 beau ul to g 
: * 3 * A e 2 * 75 * 


| ALI Tian 7 Neafiag. 8. 10 KM 
= 4 middling turkey or gooſe will take " 
very large one an hour and a quarter, WIe 
or tame duck, three quarters'of an hour; 4 Add 
| one, half an hou; very fmall ones, twenty main _ 
I Wild ducks, te " wigeons; Wc. ten mitfutess hut ik 


you love mem | well dong, a quarter of an beur,. 


R Woodcocks. ſr pes, and partrrdges, tO de. 


ite, Wc, fifteen minutes: 8 We <= 
de * To roaſt, Beef. fo K 2 6g f a 0 *. * 1 
* Obſerve the general direckions as fo — am? ” = 
5 ſmall joints of beef; and\\when'you ſeEthe imoke 
2 draws to the fire near. enought ß 
=4 N. B. As ſome chule beef Toad, we 1 * 
at the fire, rub it well with a dry/clbth} and: 
en cloth in vinegar, and that will present the Fs 
| hurting it, and make it keep. When at the by | 
p after og, it, ſalt it it according to your: kalte. Se x 
* BASED rf roaſt Lamb or | Mutton . $55 
: For lite joints of mutton, 6bferve the dae _- — 
rections as for beef, the falt e : Ky '* —_ 
6 3 a ; to. 


roalt the faddle or loin of mutton, E 
and tie it on with A little twine, thay . "a 
preſerved, and 18 mutton is p 
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Ri paſte ;- * he W voy adder 
ef e fillet.” 121 1 15 5 7 9 2 
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cream \ till half _ then flour ty nad ba en 
ne. 4 I ; ps 


it is enough, and the echt pr dy on ba it, 

"backſide of the breaſt. When it is near enough, I 

take off the Fäul, baſte and dredge it with flour. gr 

All theſe ate to be ſent to the table with melted gc 

=. butter, and garniſhed with fliced lemon. ro 

wi If a loin or fillet not ſtuffed, be ſure to paper the be 

1 fat that as little may be loſt as poſſible. All joints by 

_ Ih are to be laid at a diſtance from theffre, till ſoak- ſn 

dec, the near the fire. When you large. down, m 

| baſteitwith good butter; (except Nie the ſhoulder, I ba 

13 and that may be done the ſame if you rather chuſs an 
it) and when it is near enough, baſte it again, 

WP - and . it with a very little Hour. 5 an 

z | To roaſt a Pig. th 


” Before you. ſpit it, and after: ""'F is id 30 ſu 
| / to, the fire; and thoroug ried, dip a cloth ing 
2, little ſweet oil, and keep conſtantly rubbing with, . 
it till enough, to prevent it from bliſtering. And IF ic 
when done, cut off the head, and ſplit it through | tv 
the back befgre you draw the ſpit out. Cut off the, be 
Cars, place e on each ſboulder, and the j jaw bone no 
on each ſide of the diſh... Serve it up with your de 
ſau e, mixed with a little of the ſage, and the 
brei within it, as well as. the brains. — Make the. 
_ ſauce thus: Take the brains of the pig, chop them 
8 little, put them! into a ſauce pan with a little gravy, co 
| 4 2 five ounces of butter, a little flour, pepper, and p 


fa air it over the fire till it boils, then pour it in- "Y 
_— io For diſt under your pig, al give yoar diſh a I} © 
mae to mix the fauce with! Th "Wy Ke. chat bo, 
„ r . 
= 5 1 D ny Porz. 1 at 
e bent lt way to roaſt a leg is to Auf with. a K 
little ſage red Fo 2 little, pepper and a, and 40 


onion, 1 u li ; and when roaſin 
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ft ew SO ——_ of bread, my "= 


done, f 
par fley over it's then have a little dr 7 5 
to put in the diſh, with the crumbs tl r 7 


it, Many like the knuckle ſtuffed with Unten d. | 
ſage red fmall, with a little pepper and ſalt, 8 


gravy and appleſauce td it; this the call a _ 


gooſe. The ſpring or hand of pork io K «4 
roaſted like a pig, eats very well, ot fe it is E 


boiled; the ſpare-riþ ſhould be baſted y 
butter, a a very little flour, and ſome fage, ſhred s 
ſmall, and ſeryed up with apple- ſauce The com 
mon way of dreſſing pork griſkins is to roaſt them, 
baſte them with butter and crumbs of bread, ſage, 
and a little pepper and ſalt. 

When you roaft a loin, take a ſharp penknife 
and cut the ſkin agroſs to make the crackling eat 
the better. If 5 Ak 1 is not well done, it is apt to 1 
ſurfeit, » me *., = JY 

To roaſt a aa f pork; ſprinkle it with 2 litile 2 1 
ſalt, and hang it up for two days; then ſpibing 
ſcore it like the loin, and lay it down to roaſt for 
two hours, or more, if it 1s large. Let the ſkin 
be of a nice brown, and criſp, taking care you dg. 
not ſcorch it; ſerve ãt up hot, with tome gravy b 
der it, and apple ſauce in a boat. 


To roaſt a Chine of Perk with Stuffing g 
Make a ſtuffing of the fat leafof pork, parfle Me, ©» 
eggs, and crumbs of bread, ſeaſon it with pepper ... 
ſalt, ſhalot, and nutmeg, and! ſtuff it thick; then 
roaſt it gently, and when it is a quarter roalted, 
cut the ſkin in flips, and make pour ſaucelwills 


ith a little "== 


apples, emails wn; ug or | three cloves,” _ 1 IA 
Ne aſs ee 
To roaſl a bi 28 — of Pig, a La 158 = 


Whem-bouſeHamb. is very lone: take the hind- 8 2 


| 


quarter 6 k 18211 PS: tage: of the 1 gc roaſt | 2 
1 5 5 WA * £ 7 * „ on * 5 5 x) Id 2 % . 
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37 we and 1t will eat like lamb, way mint f 
fall or e oranges. Cy 


125 # roaſt Mution like V. eni/on. 

Take a fat hind quarter of mutton, and cut the 
leg like a baunch of Veniſon, rub it well with ſalt 
tre, hang it in a moiſt part for two days, wiping 
bs it! eral times a day with a clean cloth, then put 
| It into a pan, and having boiled a quarter of an 
ounce of all. ſpice, in a quart of red wine, pour it 
2 hot gyer your mutton, and cover it cloſe 
for two hours, then take it out, ſpit it, Jay it to 
the fire, and conſtantly baſte it with ſome liquor 
and butter. If you have a good quick fire, and 
your mutton not very large, it will be ready in an 
Hour and a half. Send it to table, with ſome good 
tes, in 295 . and veniſon "ak in another, 


To roaſt a Hare,” 

"Caſe it, . on the ears, and wipe it clean in 
*the infide; double the hind legs and ſkewer them, 
* the fore ones cloſe to the ſide, and ſke wer them 
alſo; turn the head back, and ſkewer it; put a 
3 into each ear to keep them up, then ſpit 
While it is roaſting, baſte it with milk and 
| if, Ah then ſerve it up with veniſon ſauce, 


Another May. | 
ſome ver of the dans ſome ſuet, grated 
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with ſtale beer, put a little ſueg into the pan, 
ben itis half roaſted baſte it with butter. For 
uce, one melggd butter and fome'whi er rotz. 
Another Way. 1 
get and lard 1 it with bacon, make for it a pud- 
ung of grated bread, the heart and liyef parb6il- 
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h bread, an anchovy, ſhalot, a little winter-ſavory, 
and ſome nutmeg ; beat all theſe into a paſte, and 
put them into the belly of the hare ; baſte the hare 
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herbsjwixed * marrow, cream, ſpice, and egg, 
then ſew up the belly and roaſt it. When it is 8 
roaſted, let your butter be drawn uy. with * & 
& gravy,'or red nga 2 
It 25 roaſt Rabbits. as 
g Skewer the legs as a hare, or tuck the Toe legs 
t into the body; ſkewer them togethegg/and putithe 4 
n ſpit between them, let their heads bEſtreight Gut, 
it and nick them in the neck, that the blood may ras  * 
e out when roaſting. Lay chin down to a moderate ET 
o fire, duſt with flour, and baſte them with gooek 
* butter; and having boiled the liver, with a bone _ 
d ot parſley, and chopped them ſmall; put half into MM 
- the butter, pour it into the dun, and — with | =—_ 


the other half. | w 


T ra a Rabbit, Hare-f 
Lard a rabbit with bacon ; roaſt'Þ 


"ag you do ** 
n hare, and it eats very well. Bat then vou muſt 
„ make gravy- ſauce: but if you do not lard it, on 


* muſt have white-ſauce. . | 

A : 

t To roaſt. a Haunch of 5 eniſon. | 5 
4 Take a Haunch of veniſon and ſpit it, then take 


fome flour and water, knead and roll it very thin. 
tie it over the fat part of the veniſon with oP ER 
thread; if it be a large haunch it will take four - 
hours roaſting, and a middling haunch threß hours: W 
'" i keep baſting all the time you roaſt it. When you: 


a diſh-it up, put a little gravy in the diſh, and wert ma 
1 ſauce 1 in a baſon; half an hour baton you draw _ K 
'» | your veniſon take off the * baſte i it and * it 
1 a littie brown. a 
| The neck an th 
ant way. = IP os 
. To paſt] a | Neath To 1g. 125 4 
f Take a pickled tongue and bolt it tin the ia 
4 will come off, and when it is ſkinned, ſtick i it with: 
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cloves about two inches aſunder, then pub | 


it is enough; then take off the caul, juſt froth 
it up, and ſerve, it up in a diſh with gravy, and 
| ſome-veniſon, or claret ſauce on a plate; garnifh-it 
with raſpings of bread ſifted, and lemon fliced, 


| To roaſt a Tongue or Udder. ; 
Pardoi your tongue or udder, then ſtick into it 
ten or twelve cloves. and whilſt it is roaſting baſte 
it with butter. When it is ready, ſend it to table 
1 ſome gravy in the diſh, and ſweet ſauce 1 in a 
02 a 
T0 roafl a Breaſt of Mutton, 
Bone the mutton, make a ſavoury force-meat 
or it, waſh it 'over with the batter of eggs, then 
Tpread the force-meat on it; roll it in a collar, 


E 5 and bind it with pack: thread; then roaſt * put 


under it a "re alia of cucumbers, , £ 


* 


When you aſt Afowls of any ſort, take care to 
nge them with a piece of white paper, and baſte 
them with butter; dredge them with A little flour, 


and when the ſmoke begins to draw to the fire, 


and they look plump, baſte them well, and dredge 
them again with a little more flour, and lend them 
to table. 


* 'o roaſt a Ck 
Take care that your gooſe be. clean picked Py 


drawn; and when you are ſure it is clean, take 


ſo me ſage, waſh it, pick it, und chop it ſwall, with 
pepper and ſalt; roll them with butter, and put 


* 


them into the bellys nerer put ogion into auy 


8 


„thing, unleſs you are ordercd, If a young gooſe, 
"you may ſcald 1 it; roaſt it ind baſte it with butter, 
and when it is half done, throw e flour over 


N 


it on a 
ſpit and wrap a veal eaul over it, and roaſt it till 
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it, that it may be brown. Three quarters of an 
2 hour will do one f a common ſize, at à quick fire, 
ill a large one will Tequire. an hour. Prepare go 
th gravy in a baſon, and apple - ſauce in another. 
* | | _f:Green Gooſe. be - 
- Never put any ſeaſoning into it, unleſs deſired, 
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You muſt either put good gravy, or green - ſauce # 
; (with gooſe- berries) in the dich, made thus: Take x 
it a bandful of ſorrel, beat it in a mortar, and h 
E ſqueeze the juice out, add to it a little ſugar and 1 
ie | melted butter. Or thus Take half a pint of he 1 
2 juice of ſorrel, a ſpoonful of white wine, a little i 
grated nutmeg, and a little grated bread; boil theſe. bl 
a quarter of an hour ſoftly, then ſtrain.it, and put | 1 
at it into the ſauee-pan again, and ſweeten it With 1 
n | ſugar, give it a boil and pour it into a diſh or baſon; 1/48 
r, | ſome like a piece of butter rolled in flour, and put 118 
: D roaſſ a Turkey... © ©, 
Take à quarter of a pound of lean veal, ſome = 
I parſley, ſweet marjoram, a bit of Temon-peel, aa ' 
I ſmall onion, a little nutmeg grated, ſomg+macez” * 4.98 
o || ſalt and ſuet; cut your herbs very ſmall, pound 78 
e || your meat well, and mix all together with three vs 
r, eggs, and as much bread as will make it of a pro- ÞY 
>, | per conſiſtence; then fill the crop of your turkey. == 
e with it, paper the breaſt, and lay it down at a good. = 
n diſtance from the fice.—lIf you have no veal, make 
| your fore-meat of two parts ſuet and one bread.—.. _ ma 
A large turkey generally takes an hour and a quar :. 
4 ter; and. a middle · ſiaed one three quarters of aa: wal 
e hour; Y * 5 | * BR Y Wit 
nf To roofs Tier Feel with Chiſhiner, | MM 
t Take a quarter of a hundred cheſnuts roa 1 
y | and peel them; bruiſe about a dozen in à mortat, i lt, 
, with the liver of the fowl, a quarter of a pound of M + 
, ham, and ſome ſweet oY mi theſe- together” . KM f 
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with bome mace, * calt, and nutmeg, and ha. 
ving put them into your fowl, ſpit and roaſt” it, 
and Baſte it with butter Fog ſauce, take the reſt 
of the cheſnuts, chop them ſmall, and put then 


into ſome ſtrong gravy, with a glaſs of white wine, 


and a piece of butter rolled in flour; pour the ſauce 


into the diſh, Garniſh with water-crefſes and 


Lived orange. 


To roaſt a T urkey Poult. 1 | 

Take a a young turkey, rather larger 8 a half. 
grown fowl, ſcald and draw it clean, ſkewer it with 
its head down to its ſidegy ſpit it, and lay it down 


ig a clear fire for twenty minutes; baſte it well 


with butter, and duſt it with flour, let it be plump, 
and of a nice brown, lay it in a diſh, with ſome 
brown gravy dJ it, and ſerve it up hot for a 
. Tecond courk, + with ſome bread ſauce in a boat. 


o % a. Wild Duck the-beft way. 
Firſt half roaſt it, then lay it in a diſh, carve it, 
at leave the joints banging together, throw a lits 


ne pepper and ſalt, and ſqueeze the juice of a les 
mon over it, turn it on the breaſt, and preſs it 


hard witb.a plate, and add to its own gravy. two 
or three ſpoonfuls of. good gravy, Ccager it cloſe 
with another diſh, and ſet it over a. ſtove for ten 
minutes, then carry it to table in the ſame diſh.; 
garniſh with lemon, Tou may add a. little red 
you. like it, but it 


is apt to make the Duck eat hard, unlefs you. firſt 


: Heat the wine, and pour it in juſt a: as it is done. 


To roaſt a Capon. 
Pick it clean, drew it, and Gage it, cut the feet 
and we the legs Rreig| ty ſo is tit; duſt 
2 ready, dim it with Jams 


. 
* 


thick psf * 
2 @ boat of *88 
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It will take near an hour. + : 
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el and finge them, Tout one with bacon, but not the 
m other, ſpit thei, paper them all over the breaſt, 
e, | roaſt them fine, and when they are Juſt done, flour 
ce and baſte them; let them have a fine White froth ; 
nd tben take them up, and pour good gravy in the 
diſn and bread ſauce i ina be boat—At a . fre 1 | 


an hour will do them, ©7258 i" 
If. DE To Foaft a Foul, Pheaſant fo ion. — 3 
th If you ihou:d have but one pheaſant, à e. | 


vir to in a diſh, take a large full- grown fo 
ell ide head on, and truſs it juſt as you do 2 80 | 
P, fant, lard it Mah bacen, but do not Jard the pb 3 
ne ſant, and . will know it From a real N 2 


2 fant. | | "2 
To roaſt 1 a _—_ b =_ 

Stuff Ft with a piece of butter, fome 8 

it, I ped parſley, pepper, talt, and the liver ſhred {mall 2 3 
ite ſkewer. them with their legs on the breaſt, then put.” 
es I them.on. a {mall ſpit, flour them, and baſte theo” A 


it I with. butter; they will be done in fiftgei or 
o | twenty minutes. Some people roalt theilf by 4 __ = 
fe I ſtring faſtened to the top of the chimmey-piece, . _ 
en | When, they are enough, lay them in the dith, and i 
n.; put bunches of aſparagus round. , * * 


ed I icy and butter for ſauce. . 1 
* „ 2 
rit 'When you have truſſed your woodcocks,. nd. 1 
9 drawn them under the leg, whilſt they are roaſt- RY 
I ing baſte them with butter, ſet under them an «il 
et I earthen diſh, withialice of toaſted. bread in it, and = | 
aſt let the woodcocks drop upon it; they, will „ 

ne about twenty minutes rosſting, if you hay a good , - 

ad fire, When you diſh them Ps lay the talk ade I 


them, and 11 them 5 with gravy. x « _ - 


E 5 is F 4 vs 
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R ö To roaſt sigen 
Spit them on a ſmall bird-ipity 


| toaſted brown, lay it in a diſh, and ſet it under the 
3:4 ſnipes, for the trail to drop oft; they will take. 
| about* fifteen minutes; and when. enough lay 
them on the toait; have ready ſome good beet- 
gravy hot, pour it into the diſh, and ſet it over a 


hot to table. 
ne Way. 
| * To roaſt Larks, 

Take a dozen of larks, let them be clean 
ed, cut off their heads, turn their feet back, 
them on a large lkewer, tie them. on a ſpit, 45 

d baſte tem; have ready ſome crumbs of bread. 
in a diſh, hold the diſh with the crumbs undec 

RE: your larks, and ſtrew the larks with them; then 


Woodcocks may be. done in. the. 


nice brown ;—take care when. you diſh them up, 
that you. do not ſhake the crumbs of bread off; if 
du do, it will ſpoil the look of them; 
crumbs be continued under the larks till brown, 
and put them round the dith. Serve them up hot, 


ed butter 1 in a boat, 
Sauce for a roaſted 8 


a few bread crumbs with ſome. whole pepper; let 
them boil well together, put to them ſome flour 
and a lump of butter, which pour upon the tur- 

key. You may lay round the diſh: force meat 

balls. Garniſh with lemon. 


To make M uſbroom Sauce for what Fowls f all forts, 
Take a pint of muſhrooms, waſh and pick them 
very clean, put them unto a * with a lite 


thdredge them: and 
alte them with butter, have ready a {lice of bread 


chaſſing dich two or three minutes, and ſend them 


* 


baſte them with butter, and continue ſo doing till: 
your larks are quite covered with crumbs, and of a 


let the 


for a ſecond courſe, or ſor ſupper, with plain melt · 


For this ſauce, take ſome white gravy, catchup, 
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tie ſalt, ſome nutmeg, 2 blade of wace, : a pint of 
cream, and a good piece of butter rolled in flour; 


boil theſe all together, and keep ſtirring them, then 
pour your ſauce into the diſh, and garniſh with le- 


mon. 


To male Celery Sauce, for roaſted or boiled Fowls, 
Turkies, Partridgts, or any other game. 

Take a large bunch of celery, waſh and pare it 

very clean, Eut it in thin bits, and boil it ſoftly in 


a little water till it is tender; then add a little 


beaten mace, nutmeg, pepper, and ſalt, thickened 
with a good piece of butter rolled in flour, boil it 
up, and then pour it in your diſh. 5 


Sauce for Teal, Mallard, Ducks, Ge. 
Take a quantity of veal-grayy; according to the 
bigneſs of your diſh of wild fowl, ſeaſoned with 
pepper and falt; ſqueeze in the juice oftwooranges 


and ſome red wine, This will ſerve * run. of 


wild fowl. 


General DiveAtions for Boiling * eats - 


Bou is the dreſſing things by means of 
water, as roafling does it by the naked fire; 
this is the whole difference, but boiling is, in ge- 
neral, the eaſieſt way, as it requires leſs nicety and 
attendance, To keep the water really boiling all 


the time, to have the mrat clean, (for which pur. 
poſe you mult always have a clean pot) and-t&. 
know how long is required for doing the joint, or 
other thing boiled, compaphency Hang the whole 


art or myſtery. _ - \ 7 
All freſh meat ſhould de put into the water 


boiling hot. and ſalt meat when the water is cold, 
* 2 ap prebega it is not corned * enough, 
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hot, ſtrikes in the ſalt. * 


( 22.) 
and in that caſe, putting it into the water when 


Lamb, veal, and pork, are moch whiter for be. 
ing | boiled i in a clean linen cloth with a little milk 


Wa 
and flour in your water, er 
A leg of mutton, of about ſeven or c eight xvod * 
will take two hours boiling. A young fowl about for 
half an hour. A middle-fizeq leg of lamb about an 

an hour and a quarter. A thick Pi of beef, off 
twelve or fourteen pounds, will take about two the 
hours and a half after the water boils, if you putWpa 
in the beef when the water is cold; and ſo in pro-itaf 
portion to the thickneſs and weight of the piece ; co! 
but all kinds of victuals take more time in froſty x 
weather. But the beſt rule to be obſerved is, to 

allow a quarter of an hour to every pound, when 

the joint is put into boiling water. bre 
When you know what time the joint will. re. ir 

quire doing, care ſhould be taken to make up jo 

fire accordingly, that will laſt juſt ſo long, without 5 
mending or much ſtirring, di 
N. B. Be careful to ſkim the pot hen it boils In 

r if this is neglected, the ſcum will boil down gu 
ſettle upon your meat, and make it black, ro 
Tn eaſy M. ethed to keed Meat hot. WI 

Set the diſh over a pan of boiling water, coveif e 
it with a deep cover, ſo as not to touch the meat, 
and lay a cloth over all. This method will kee e 
your meat hot a long time, and is better than over” 

_ "roaſting and ſpoiling it. The ſteam of the wateſfn 
keeps the meat hot, and does not draw the gray ot 
out, or draw it up; whereas, if you ſet your mea 
over a chaffing-dith of coals, it will dry _- thy 
wry, and ſpoil the whole. 
*% To boil a Rump' of Beef relifbed. en 

+; a handful of ſweet herbs, mix them wit 10 


bene common yt and peppery, 3 and. a {mall TRY 


Fu 


J 25 


tity of ſalt-petre, rub the beef very thoroughly 
with this, and let it lay four days and no longer. 
| Then put it in a pot, with a large quantity of 
water, and put in with it four onions cut into quar- 
ers, and a bunch of ſplit carrots; add a bunch of 
weet herbs, a handful of rler ge or ſix cloves, 
ome whole pepper, and a little falt; boil it well, 
and as any ſcum riſes take it off, 

When it is taken up lay it on a diſh, put none of 
he herbs or roots about it, but garniſh with freſh 
parſley —It is very agreeable to have this mixed 
taſte in eating, and not to know from whence it 


ce; come. 

W z.- boiling a : Leg of Lamb, with tho Lein fried 

> to about it. | MN 
heut Take a leg of houſe lamb of four om weight, 


break the ſhank off, and pare it neatly round, lea- 
ving out a little of the ſhank bone; nick it in the 
joint, rub it over with a little butter, and duſt it 
with flour, wrap it ina cloth, boil it, and lay it in the 
diſh, then peur a little parſley and butter over j 
and lay your fried lamb round it; cut ſome aſpalll 
gus the ſize of peaſe, boil it green, and, lay it 
round your lamb in ſpoonfuls, and garniſſ e diſh 
with criſped parſley ; or ſerve it with ſpinage or 
colliflowers. ; j 
All mears require the 66 time in proportion 1 
to their quantity for boiling ; lamb takes nearly as 
much as beef; a quarter of an hour to each pound 
vatel muſt therefore be allowed for this, as well as for 


other joints, Ga 


meat | To boil a 3 3 N 4 
' Before you boil a ham, let it be ſteeped i in warm 5 


y 


to which add a little new hay. Let it boil gently . 
lor three or Tug 7 and ſkim it wel all the 


— 
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water for two nights and a day; tie it up in a 
cloth, and put it into a pot of cold hard water, 


teen ot ty 


0 * 


time ; if it is a ſmall nn; an hour and a half boils 

ing will do it ; then take off the rind, and ſprinkle o 
it over with raſpings of bread, and a little ſhred qi 
parſley; then ſet it before the fire to criſp. | de 


: To biil a Tongue. © 
Lay a dried tongue in cold water all night; 


when you put it into boil, put in cold water, and Hp: 
let it boil three hours, or to its ſize. If it be juſt be 
taken out of pickle, it muſt lay three hours in f. 
cold water, and boiled till it withpecl. ct 
g Tv boil Rabbits _— UW 
Truſs your rabbits, tuck in the | fore · legs, * la 
ſkewer up the head, ſkewer the hind legs cloſe to Ml ©* 
the fides; rub them over with butter; duſt them Ml 7 
with flour, and tie them up in a clear Sloth 3 3 If a 
they are young, half an hour will do them; if 
„es three quarters of an hour. When di hed 
4 rag onion fauce over them. 8 
g T bil a Gooſe, + de 
| | Chuſe a plump gooſe, at its full bigneſs, prepare y 
and ſet on a pailful of water, throw in a little ct 
Flt and a handful of parſley ; put in the gooſe and tt 
fim thepot with great care—an hour will boil.it, n 
at well either with Rewed 2 8 or onion 
fauce- | 7” I'S 
A gooſe ſalted and boiled, ak pickled red cab · th 
bage, 1 18 alſo an excellent aich, but quite of another 12 
kind. . ro 
e Capon, Fool, or Turkey. d 
Let the pot be clean, and let there be ſufficient ci 
water, the more the better, be very careful to take ¶ re 
the ſcum off as it riſes. and nothing more is need - Mar 
-Ful to give the fowls the molt pertect colour and 
Vater. 3 
Half an hour Nin do a middling ſized fowl, 2 
Mi icken, according to its = will be done i in [7 | 


* * minutes. I 


„ ) 
A 2 is * boiled 4 in the ſame manned, 


kle only let there be pot · room, for it is a bird that re 
red quires it. It will take about an wr, if cf a m I 
derate ſize, if large, more. RO] b: 
Fo boil Ducks, with Onion Sauce, IF 3 nal 3 
ht: Take two fat ducks, ſeaſon hem with a little Y 
and Ml pepper and ſalt, ſcewer them up at both ends, and 5 


boil them whilſt they are tender; take tour or 
five large onions, boil them in milk and water, 
change the water two or three — in the boil - 
ing; when theß are enough, oy them very 
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md mall, and raub them through a hair - ſieve with the 
to back of a ſpoon, then melt alittle butter, put iu 
em pour onions and a little ſalt, and pour it upon your 
if ducks. Garniſh with onions and rr 7 6 


ug 2 + BP: 
; * S035 


| 27 boil a Pheaſant. OP 4M qr 

Take a fine pheaſant, boil it in a good * "EY | 
water, keep. your water boiling ; balf an hang 874 
do a ſmall one, and an hour a large one? Lr 


are Ml your ſauce be celery, ſtewed and . thickened with, - 
ttle cream, and a little butter coiled in flour; take wb 
and the pheaſant and pour the Tauce all over K. 1 +0 
Lit, nich with men. 5 e 3 
ion e nil: Pn. 
5 Boil them bi "themſelves for fifteen minut 7 * 1 = 
ab · WM then boil-a bandſome ſquare piece of bacon ind © 
her I lay in the middle; ſtew ſome ſpinage to lay 
round, and lay the pigeons on it. Garniſh zour 5 
15 diſh with. pariley laid in a plate before the fire to 
ent Wl criſp. Or lay one pigeon” in the middle and the 
ake MW reſt round, and the ſpinage between . 
:<ed- N and a ſlice of baco on each pigeon. Said 
and with llites of bacon, and melted butter i in 2 8,008. a 
My Sauce for boiled Chickens, © : A . 
+. Boll the necks, livers,” and . it; waters” 
hs! when YET ny l Rin oF; the, Fravy, and 


. 85 (e 3) ---- 
18. | ſpoonfal of oyſter-pickls/ to it, beak be 
_— 9 ſmall, mix a little gravy, and rub them 


through a hair-Gieve with the back of a ſpoon ; then 
1 put a Randal of cream to it, a little lemon and 
1 lemon- peel grated, thicken it with butter and 
13 flour,” Let your {auce be no thicker than cream, 
pour it upon . your chickens, Garniſh the diſh 
wh Hppetas muſhrooms, and flices of lemon, 


Sauce for a boiled Turkey. 


cream, 2 little juice of lemon, a little ſmall white 
. gravy; and ſalt to your taſte ; thicken it with * 
2 butter, then pour. it over your turkey, and 


Abe, oyſters, and lices of lemon. 
M, wſbroom-ſauce for a ohite Fowls boiled. 


_ Pound of butter, ſtir them together one way till it 
F. is thick i then add a ſpoonful of muſtiroom pickle, 


ſn box * ww lemon. | 


1 a 

os 1 * f 
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kk * wy of | Dire en 2 Kling Greens Ro, de. * 
{4 13 1 824 1 * 11 2 f 
HERE is no . 1 in -whichthe difference 
- between an elegant and an ordinary table is 


„ ſeen than in the art 


Den er look and taſte are very different. . 
1 Bevery careful that your green are nicely picked 
Ll 1 ES: | and 3% Dy for cleanlineſs; is a great aſſiſtant to 
5 . . . good cpokery, lay them in 3. clean pan, for fear 
1M . of ſan or dul, which is apt to. hang round;wood-, 


| "Fake a a pint of oyllers, two or three ee of | 


ſecre it up; lay round the turkey fried oyſters, 
and force-meat, Garniſh the diſh with malt 


5 8 rike half a pint of cream, and a quarter of a 


ions ay A: @ mn ww t 24_ Mc at od 


bet St : pickled. muſhrooms,” or freſh i you. 1415 them. 


Je af greens; they are 
tue fam in themſelves at one place as at another, | 


a* as wi 


1 vellels. * all 25 n in a NE . 
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pan, * tinned; by. bene with TY great 

deal of water. Boil no meat with tbem, for that 32 

diſcolours them, and takes their flavor away.  ** - - * 

Moſt people ſpoil garden things by over-boil- 

ing them. All things that are green ſhould have 

a little criſpneſs, for they are. over · boiled 50 

neitt have mY. ſweetneſs or r - roy 
 Spinage- 

| Spinage may gt boiled like other greens; bat 

the beſt method 1 is in its own. Juice, with a little 

falt, and is done thus: Pick it very clean, and waſn 

It in ive or fix waters; put it in a ſauce · pan that 

will juſt hold it, throw a little ſalt over it, and o- 

ver the pan cloſe. Vou muſt put your ſauce- pan 

on a part of the fire not very brill, and ſnake be 

pan often. As ſoon as you find the greens ate 

firunk and fallen te the bottom, and. that the li- 

quor which comeg out of them boils up, they ate 

enough. "Throw them ifito a clean ſieve to drain, 

and give them a little ſqueeze. Lay Mo, in. * 

plate, and never pot any. butter on 1 put 


it in 2 cup. 

| TV To boil'Cabboges, ne P 
Cabbage, and all forts of young * ats, r 
be boiled in a great deal of water. 1323 
ſlalks are tender, or fall to the bottom, the as = 
enough; then take them off before they leſe heide, > 
colour. Always throw ſalt in your water before us 
you put your greens in. Young ſprouts you feng 
to table juſt as they are, but the beſt way to dress 
cabbage is to chop it to pieces, put it into a ſmall. PE, 
lauce- pan with a little butter, and let it * e i 
e then ſend i it up mathed, 5 

? | _ Carrots. 

Cut off is tops and bottoms, nd let . be 
leraped very clean, when they are enough tub 
| &lean cloth, then flice-them 88 plate 
an d pn? dome melted 9 28 over them. * hey 
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are young ſpring ,carrots, half an hour will boil 


them ; if large, an hour; but old carrots will 1 
two hours, . | 


i” 


7 urnips. 

They eat beſt boiled in the pot. and when 
enough take them out and put them in a pan, and 
maſh them with butter and ſalt, and ſend them to 
table. They may alſo be done thus: Pare your 
turnips, and cut them into dice, as big as the top 
of your finger; put them into a clean ſauce pan, 
and juſt cover them with water. When enough, 
throw them into a ſieve to drain, and put them in- 
to a ſauce-pan with a good vieck of butter ; maſh 
them over the fire for five or fix minutes, and 
fend them to table. | * 


8 x | bs 3 

Farſnips. 
| 185 them 1 in a deal of wat as for they require 
more water than any root whatever, and when you 


find they are ſoft take them up, ſcrape them again 


clean, and with a knife fcrape them fine, throw: 


; "ws away all the ſticky parts ; then put them into 


ace-pan, with.ſome milk, and ſtir them over a 
gentle fire_ till they are thick ; take great care 
they do not burn, add a good piece of butter and 2 


kitties falt, and when the Butter is en ſend 


. them to table. 


| 3 8 

| The Trent a art in dreſſing broccoli is, that it be 
clean, and not too much boiled. To prepare it, 
ſttip off all the branches till you come to the top 
one, then with a knife peel off the hard outſide ſkin, 
which is on the ſtalks and little branches, and tie 
them up as aſparagus, and throw them into water ; 
hate a ftew-paniof water with ſome falt init, when 
it boils: put in the broccoli, and when the ſtalks are 
tender it is e then ſend i it to table with but» 
ter in a ( ND 


A — $62 -A — — 
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thein clean, and boil them in as little water as you 


look White, 


nn N 


1. 4 4 


Chuſe middle- "Gized potatoes for boiling, da 


are perfectly ſound and free from blemiſhes, waſh: 


can, cover” the ſauce-pan cloſe, and when the ſkin 
cracks they are enough; drain all the water out, 


and let them ſtand covered for a minute or two, 


then peel them and lay them on a diſh, pour melt - 
ed butter over them, and ſend them aß · 


Cauliflowers. 


Take off all the green part, cut the ftowers i into 


four quarters, and lay them in water for an hour; 
then put them into ſome boiling. milk and water, 
and be ſure to-ſkim the ſauoe pan weil; when the 


ſtalks are tender. take them Derag up; this 


mult be nicely attended to, for the over-boiling is 
a common fault ã in this article. 
lendar to drain; 

with. melted butter. | FTE E 1 


N : 


String - them, cut them in two, and- r 
them into water and ſalt, and whehe :?: 
the pan boils put in ſome ſalt and the beans; when 


acroſs ; is 5 


they are tender they are enough; Take care they: 


do not loſe their ſine green. Lay ap, Tg 


and ſerve on irs butter ina muſe i 
Artichobes, n 
Wing of the ſtalks, and put them into e 
ter cold, with the tops downwards, that all the duſtt- 
and ſand It boil gut. When the water. 8 * 
hour and a af will do them. „ "REI 
* — Afparague, 
all the ſtalks ve 


n in * 
then cut all the ſtalks even like, 
throw then into water, and have ready a derben 
N Fae in fome Tit and tie be e 


Sent 
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Put them in a cul- 
then diſh om, and lexve: them 4 


** 


4 
in little bundles. Let the water keep boiling, and 
when they are a little tender take them up inſtant. 
Iy ; for if you boil them too much you loſe. both 
colour and taſte, Cut the round of a ſmall loaf 
about half an inch thick, toaſt it brown on both 
hides, dip it in the aſparagus liquor, and lay it in 
your diſh ; pour a little butter over the toaſt, then 
lay your aſparagus on. the toaſt all round the diſh, 
with the white tops outward. Do not pour but- 
ter over the aſparagus, for that makes them greaſy 
to the fingers, but have your butter in a baſon, f 
and end it to table 3 
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49 3 3B 48: HA WE. . 
| pa is not any thing in-which a cook may 


| ſo much.indulge her faney as in a baſh, for 
vlmoſt any thing may be put into it, but we ſhall 

. | here lay down the eaſieſt, richeſt, and cheapeſt me- 

__  thocs, fora few different article. 

1 | > Bo . Haſb a Calf's Head. W e e 
Half boil it, cut it in ſmall ſlices, ſeaſon it with 

we falt, nutmeg-and mace put in a bunch of ſweet 

# 1 huoerbs, an onion ſtuck with eloves; all which put 
* 


th > A yy 


into your. gravy, and let it ſtew very, lowly # 
thicken it with the yolk of an egg and a little of 
the gravy, with a few ſpoonfuls. of, white wine 
Take care the yolk of your egg does not break, 
1 J 
Cut ſome tender beef in ſlices, put it into a 
1 Hew-pan well floured, with, a_flice of butter, over 
Wall _. a quick fire for three minutes, and then add alittle 
Vater, 2 bunch of ſweet herbs, fome lemon-peel, 
2n onion, a little ſweet marjoram, with pepper, 


l 


. 
q 
* 


2 


bl 
\ 
4 


Cp - - 
ſalt, and grated nutmeg ; cover it cloſe and let it 
ſlew till it is tender; then pat in a glaſs -of red 


wine, or ſtrong beer, {train your ſauce, ſerve it 
hot, and mi. with lemon and beet root. 


Jo hafſb any part of Mutton, 

| Cut the mutton, into. fmall pieces, then take 
about half a pint of oyſters, after _ waſhing them 
in water, put them into their own liquor in a 
ſauce-pan, with ſome. whole pepper, mace, and a 
little falt; when it is ſtewed a little, put in a 
fpoonſul of catchup, an anchovy, or pickled Wal- 
nut liquor, ſome "gravy or water; then put in 
your mutton, and a piece of butter rolled in 
flour; let it boil till the mutton is warm through, 
then add a glafs of red wine, Jay it upon Gppets, 
garniſh with lliced, Dow or 9 50 and muſh- | 
rooms. | , 


"Fo Hub: any fort of Meat: — eo 

Take a little whole pepper, ſalt, a few fprigs.of - 
ſweet herbs, a little anchovy, one ſhalve; two flices 
of lemon, let it ſtew a little, and thicken it with . 
burnt butter. When you have no gravy, boil 
the bones of your meat for to make the gravy. 
Serve it TOE. I ag? buy 3 | 778. 


Ee. 


- To Joun Beef "4. * 
ET the Reaks be cut thin, well 8 
and ſalted; ſet on a fauce-pan with half a 
pint of water, a bundle of ſweet herbs, 2 little 
grated nutmeg, four cloves, and one. blade af 
once PIES theſe are warm together Jay in tde 
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in the knuckle, cover the ſauce · pan, and ſer it on 


- 41%» 
Reaks, and put! in at the ſame vine a p of but · !! 
ter as big as a walnut rolled in flour, and an an- = 
chovy ſplit, but not cut to pieces; let them ſtew 

ſome time, then put in an onion quartered; and al 
quarter of an hundred oyſters with their liquor, ſ 


Let all few gently: together till che Reaks ate f. 
enough, then take them obt, ſtrain the gravy that 2 


was with them inte a baſon, flour the ſteaks and 


put them into a frying- pan with ſome freſh but- It! 
ter ; fry them a little ever a briſk- fire to brown, 
then pour away. the fat, elean from them, and 
Pour in the {trained gravy; add a glaſs of Rtrong 
white wine, toſs them abour till al is hot and, 

well mized together; then take out the ſteaks, 

day * in a warm diſm, aud pour the gravy over t 
them. | $461 ; . > $4 i bi 
„ Twi Stow Knuthid of Veal. ot 
, Waſh and clean à knuckle of veal perfectly it 
well, aud ſet. on a ſauce- pan big enongh to boldMg! 

its lay four glean ſkewers acroſs at the bottom, and p. 
then put in two quarts of water; put into this a 
bruſt ot bread, an onion cut; to pieces, ſome whole 
pepper, Ahtee blades of Mace, and a ſprig of 
thyme, and the like of ſweet,marjoram,;. then put 


a briſk fire, let it boil about ten minutes, then re. 
move it to a deader place: and keep it juſt fimper- 
ing for two hours; it will then be enough, put it 
in a diſh, {train the broth and pour over it. 


| To few a Rump, Leg, or Neck of Mutton; 

Firſt break the bones, and put them into a pot 
with fome whole pepper, mace, and alt, one an. 
chovy, one nutmeg, and one turnip, two onions, 
a bunch of ſweet herbs, à little red wine if you 
Cghuſe, a quart or twWo of 10 and a hard craft of 
e . up and it ſtew nn Put 


le 
bh 


1 


bor this to the mutton, and ſtew it two hours. Tour 
nd may bake an ox cbeek in the ſame manner. | 
. To ſtew Mutton Chops, © © 

Put them into a ſhallow tin pan, with a very 
ſmall quantity of water, and ſome pepper and 
ſalt ; cover your pan very cloſe, and place it over 
a ſlow fire. When the chops are done, which 
will be in a very ſhort time, diſh them up with 
their own liquor, and garniſh with pickles. 

1 Ms To ſtew a Turkey. „ 15 F 
Let a large pot be perfectly cleaned, it muſtbe 
big enough to hold a turkey laid flat down without 
cruſhing any part of it, lay at the bottom four 
ſkewers acroſs one another, and upon theſe lay the 
ver turkey. Pour in a quart of rich gravy, and add a 
bunch of celery cut very ſmall, and three blades” 
of mace broke to pieces, cover up the pot and-ſet _ 
ly it over a gentle fire, let it ſtand ſtewing till the 
boldMgravy is almoſt all conſumed, then roll a large 
- andWpicce of butter in ſome flour and put in the pot, 


is a Hand when this is melted add a glaſs of red port 
Hole wine, and two ſpoonfuls of catchup, with ſome = 1 | 
g of Wp<pper and ſalt to ſeaſon it to the palate, This 8 
| putFÞd dition to the rich gravy will make ita tolerable - 3 

t on quantity by way of ſauce, and the turkey will bx = 
zper-{Wiinely reliſhed, for the flavor öf the ingredients A 
ut it will enter its fleſh in this way of cooking. When 
Nu is ready, take the turkey very carefully up, lay 1 


t in a warm dHh, and pour the gravy about it for 


175 auce N | 3 
a pot „„ „ 99m = 
= a6; Do flew Ducks whole. ,_ - 
"DF Take ducks when they -are drawn and waſhed 


lean, put them into a ſtew-pan with ſtrong broth, 

ed wine, mace, whole pepper, an onion, an an- 
hovy, and lemon - peel: when well ttewed put in 
* r * 


- 


* < - 
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my piece of butter, and ſome grated bread to thicken 


it z lay round them criſp bacon and force- meat 
97 95 Garniſh with ſhalot. - 


To flew Chickens. 
Take two chickens, cut them into quarters, 
.waſh them clean, and put them into a ſauce-pan; 
put to them a quarter of a pint of water, half 2 
pint of wine, ſome mace, pepper, a bundle of 
ſweet herbs, an onion, and a few raſpings ; cover 
them cloſe, let them ſtew half an hour. then take 
a piece of butter about as big as an egg rolled in 
flour, put in, and cover it cloſe for five or ſix 
minutes, ſhake the ſauce-pan about, then take out 
| the ſweet herbs and onion. Garniſh with en 


T fe- Pigeons, e 
e vent Wars ſeafon and ſtuff thanks fat 
che breaſt bone, and truſs them up as you would 
do for baking, dredge tbem over with . flour, 
and fry them in butter, turning them round till all 
ſides be brown, then put them into a'ſtew-pan, 
with as much brown gravy as will cover them. 
und let it ſtew till your pigeons be done, then 
take part of. the gravy, an anchovy ſhred, ſome 
_catchup, an onion or a ſhalot, and ſome juice 0 
lemon for ſauce, pour it over your pigeons, and lay 
round them force-meat balls and criſp bacon, 
I mw diſh with criſp parſley and Ib 


T flew Giblets, 
g Take the giblets clean, picked and tar" 'the 
Feet ſkinned and bill cut off, the head cut in two 
the pinions and bones ſawn in two, the liver cut] 
in two, the gizzard cut into four, the pipe pullec 
dut of the neck, and the neck cut into two ; pul 
them into a pipkin with a gill of water, ſome bla ö 
and white pepper, a blade of mace, a ſprig ol 
5 * 9 onfon, . er ol bread, then cove] 
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bem cloſe, and ſet them on a ſlow ſire. Let them 
tew till they are tender, then take out the heibs 
and onions, and pour them into a din. Seaſon 


* 


To ſgeu T 
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Cut your rabbits into quarters, then lard them 
ith pretty lardoons of bacon, fry them, ſtew 
hem in a ſtew- pan with ftrong broth, white wine, 
pepper, ſalt, a few ſweet herbs, fried flour and 


0 range. 
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Lay your cod in thin ſlices at the bottom of a 
iſh, with half a pint of white wine, a pint of 
gravy, and ſome | oyſters with | their liquor, ſome 
epper and falt, and fame nutmeg; let it ſtew till 
t is near enough, then chicken it with a piece of 
utter rolled in flour, let it ſtew a little longer, 


79% 
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erve it up hot, and garniſh with lemon fliced, -- 
Take a large pike, ſcale and clean it, ſeaſon it 
n the belly with ſome mace and ſalt, ſkewer: it 
ound, put it. into a deep ſtew - pan, with a pint of 
mall gravy, a pint of red wine, and two or three 
lades of mace, ſet it over à ſtove with a law 
ire and cover it up cloſe; when it is ſtewed 
nougb, take part of the liquor, put to it two an- 
hovies, ſome lemon peel ſhred fine, and thicken 
he ſauce with flour and butter ; before you lay. 
he pike on the diſh turn it with the back up- 
ards, take of the ſkin and ſerve it up. Garniſh 
de diſh with lemon and pickle. 


J —T on 
Take a large trout, waſfn it, and put it in _ 
ith white wine and gravy, then take for ſtufhng, 
o raw eggs, ſome pepper, ſalt, nutmeg, lemons _ 
el, grated bread, à little butter or ſuet, and 
yme, mix them all together, and put in the bellx 


* : 
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| * 


of the trout; then let it ſtew a quarter of an Aa 

| and put a piece of butter into the ſauce, ſerre i 
bot, and garniſh with lemon ſliced. 6 
N. B. This will be ae for any kind of | 


fiſh. . , 
| 9 flew Tench.” 

Scale your tench, gut it, Ao waſh the ;nGe 
with vinegar, then put it into a ſtew-pan when] 
the water boils, with ſome ſalt, a bunch of 
ſweet herbs, ſome lemon peel and whole pepper; 
cover. it up cloſe and ſtew it quick till enough; 
then ſtrain off ſome of the liquor, put to it 
ſome white wine and walnut liquor, or muſhroom 
gravy, and ſome oyſters or ſhrimps ; ſtew theſe 
together, toſs them up with thick butter rolled in Wl + 
flour, adding fome lemon, Garnifh with lemon or 
Se and ſerve it hot with lippets. | 


To flew Oyſters, 2 

Plum them into their own liquor; then ſtraia : 
them off, waſh them in clean water, and take off 2 
_ their beards; then ſet on ſome of their own liquor, i 
Voter and white wine, a blade or two of mace, d 
WY and ſome whole pepper; then put in your oyſters, ; 
\ let them fimmer for fifteen minutes or thereabouts, ll : 
= then' thicken 'them with the yolks of two eggs, a 
paieece of butter, ſome flour, and a little cream, beat ti 

- up well; ſerve them up with fippets and le- t! 


mon. Cockles and muſcles: 2 be ſtewed the tl 
s Wo | N ©. ſame wr. ; | . (Fw 1 ſe 
2 7 _ | 7 . 55 8 4 
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\ LTHOUGH Ai is nearly the ſanalleſt 
article in cookery, pet as there are many "y 
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ur, needſul direQtions for doing it well—this depends 
it on four things—a clear fire, a clean pridiron, a 
quick eye to watch, and a' ready hand to turn.— 
Very frequent turning is neceſſary to ſome things, 
and very little to others, which we ſhall ſhew un. 


A der the different heads; but the great article is to 
de watch the time of their being properly done- 

hen BY Having the things hot that are broiled, being 
of great article of their value, the cook ſhould al- 
er; ways ſet a diſh to heat as ſoon as ſhe lays on the 
gh: ching to broil, and the ſhould never haſten, in any | 
it manner, any thing whatever that is broiling, as it bh 
dom only makes ſmoak, and a miſchievous flame. Theſe 
ieſe ate all the general directions needful to broiling ; 
d in ¶ we {hall now proceed to the particulars,  _ 
n or 


To Broil Beef Stea bt. 
Cut your ſteaks half an inch thick or there 
abouts (the rump is the belt) and beat them, ſtrew  - 

them over with ſome pepper and ſalt, lay them-on 

a clean gridiron over a clear fire: When proper. 
juor, y laid on, let them remain without turning tall 
Lace, Wl done on one fide, for beef ſteaks requires leaſt” 
ters turning of any broiled thing whatſoever—often 
outs turning them waſtes their beſt gravy. When they - 
ps, are thus done on one fide let them be carefully 
turned, and there will ſoon riſe up a fine gravy on 
the other; let them lie till they are enough, and 
then take them off and put them in a diſh, which 
ſet over a chaffing - diſh of coals, with a little brown _ 
gravy, chop an onion or ſhalot ſmall as poſlible, and 
put it to the gravy ; ſhake it all together, and ſerve 
them up. Garniſh with ſhalot and pickles, 


- 
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Too Broil Mutton Chr. 
There is a great deal of difference in the broil- 
ng of theſe from the praQtice. we have adbiſed 
or the other. As beef ſteaks muſt be kept on 
pith little turning, for feat of waſting their gravy, . © 


4 


of their fat. 
Cut your chops moderately thick, pare them 


neatly, and flat them with a cleaver ; ſeaſon them 
with pepper and ſalt, and broil them over a clear 
fire ; when done, lay them in a hot diſh, with fome 
gravy under them, and a ſpoonful of muſhroom 
catchup ; ſerve them up hot, with -pickles in a 
faucer, You may crumb them with bread the 
tame as veal cutlets. 


To Breil Pork Steaks. 
let the fire be extremely clear, and the grid- 
iron raiſed a little above it, lay on the ſteaks and 
turn them frequently; let them be ſoaked before 
they begin to brown; have a diſh upon a chaſling- 
diſh of coals ready to receive them ; and when 
£ well done ſend them up hot, a few at a time. 


Ts Broil Chickens. 

Slit them down the back, ſeaſon them with pep- 
er and ſalt, lay them on a clear fire at a great 
iſtance ; let the infide lie next the fire till it is 

above half done, then turn them, and take great 
care the fleſhy fide does not burn; throw ſome 
| fine raſpings of bread over them, and let them be 
of a fine brown, but not burnt. Let your ſauce 
be good gravy, with mufhrooms, and garniſh with 
lemon and the livers broiled, the gizzards cut, 
Daſhed, and broiled with pepper and falt.” 


Do Broil Pigeanss 
Lay the pigeons whole. on a clean gridiron, and 
turn them frequently, without pricking them, let 
them ſoak a little at firſt, then criſp and brown 
them up, and 128 1 will be 55 fine and full of 


BI. . | 


Mutton chops mult be oy often turned becaufe 
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0 Broil Potatoes. 7 
Chuſe the ſoundeſt and beſt potatoes for this 


m purpoſe, boil them and peel them, then put them 

m on a pridiron over a very- clear and briſk fire ; 

ar turn them as they brown till they are done all 

ne over, and then ſend them up dry, with melted but- 

m ter in a boat. . <> 

* To Broil Salmon. 

he Cut it into thick pieces, flour and broil them, 
lay it in your diſh, and have melted butter in a 

: cup · : * 92 E i | 

id- ; To Broil Cod. ſoundi. — 8 

nd Scald them in hot water, and rub them with 

ore Bl ſalt; take off the black dirty ſkin, ſet them on the 

ng: Wl fire in cold water, and let them, fimmer till they 


begin to be tender, then take them out, flour 
them, and broil them on à gridiron. For fauce, . 
take a little good gravy, muſtard, pepper, ſalt, and 


ep*- {Wl alittle butter rolled in flour, give it a doil, ſeaſons | 
reat it with pepper and falt, then lay the ſounds on # - 
t is diſh, and pour your gravy over them, _ 

reat ll Do - Broil Mackerel. 93 
ome Clean them, cut off the heads, ſplit them, ſea- 

n be fon them with pepper eld ſalt, flour them, and 


broil them of a ne light brown. Let your ſauce 
be plain butter. cm 1 SE SEEN 
cut, . To Broil Hatldocks, | 
Scale, gut and walh them clean, do not rip 
| open their bellies, but take the guts out with the 
and gills; dry them in a clean cloth very well ; if there 
„ (ct be any roe or liver take it out, but put it in again; 
rownl flour them weil, and have à good clear fire. Let 
ul oi your gridiron be hot and clean, lay them on, turn 
| them quick, twoot three times, for fear of ſticking : 
then let one ſide be enough, and turn the other 
ide. When that is done, lay them in a diſh, and 
have plain butter in a cup. | | 
1 . 


fake the heads and math them, boil them in ſmall 


of muſtard, 


rip off the fleth, beat it in a morter, ſeaſon it with 


peel, an equal quantity of crumbs of bread, roll it 
in a apiece of butter, then mix it again with the 


pieces of belly with it; then cut the ſkin of the eel, 


( q©-} 


They eat very well ſalted a day or two before 
you Areſs them, and hung up to ary, or boiled 
with egg ſauce. 


To Broil Whitings. EE] © 
Waſh them with water and falt, then dry chns 
well and flour them, rub your gridiron well with 
chalk and make it hot; then lay them on, and 
when they are done, ſerve them up with oyſter or 


ſhrimp ſauce, and garniſh with lemon. The chalk | 


will keep the fiſh from ſticking. 


To Breil Herrings. 
Scale them, gut them, cut off their heads, waſh 
them clean, dry them in a cloth, flour them and broil 
them, but with your knife juſt notch them acroſs; 


beer or ale, with a little whole pepper and onion, 
Let it boil a quarter of an hour, then ſtrain it; 
thicken it with butter and flour, and a good, deal 
Lay the fiſh-in the diſh, and pour the 
lauce into a in or er melted * and 
Md. | 


To Breil Eels. - | 
Take a large eel, ſkin it, and make it clean, 
open. the belly, cut it in r ieces, take the tail end, 
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a little beaten mace, a little grated nutmeg, pep- 
per, falt, a little parſley and thyme, a little lemon- 


yolk of an egg, roll it up again, and fill the three 


wrap the pieces in, and ſew up the ſkin, broil them 
well; bave butter and an anchovy for ſauce, with 
the ; juice of a Nun. 


(6 
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RYIN G meat- anſwers the purpoſe of broiling; 
but is a much coarſer method of cookery, 
and is therefore now,nearly left off, eſpecially in 


genteel families, as being only fit for the country 


where there are greatappetites and ſtrong ſtomachs; 
but as nothing ſhall be omitted that may be uſe- 
ful, we ſhall give the rules to be obſerved in thiss 
as well as the other parts of cookery The heat of 
the diſh is a very, great matter, fo that there muſt 
always be a chaffing-diſh of coals ready to ſet it 
over, that the meat may be put into it hot; and 
be ſure that your frying - pan be clean, the fire briſæ 
and clear, for ſmoak will get in if there be any. 


To. Fry Beef Steaks... _ "%, 
Take rump ſteaks, beat them very well with a: 

roller, fry them in half a pint of ale. that is not: 
bitter, and whilſt they are frying cuta large onion; 
2 very little thyme,. fome parſley ſhred ſmall,. 
ſome grated: nutmeg,. and a little pepper and 
ſalt; roll altogether in a piece of butter, and then 
put in a little flour,,put this into the Rew-pan, and 
ſhake all together, When the ſteaks are tender, 
and the ſauce of a fine thickneſs, diſh them up. 


Another May 10 Fry Beef Steakss ' © 
Cut the lean by- itſelf, and beat them well with" 
the back of a knife, fry them in juſt as much but 
ter as will moiſten the pan, pour out the gravy 
is it runs out of the meat, turn them often, and. 
do them over a gentle fire, then fry the fat by itſelf, 
ay it upon the meat, and put to the gravy a 
glaſs of red wine, half an anchovy, a little nut- 
eg, a little beaten pepper, and a*ſhalot cut 
apa two or three gentle boils, ſeaſon it 
With falt to your palate, pour it over the ſteake, 
ind fend chem 10 ble. * 
D 3. 
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To * Beef Steaks with Oyſters. 
Pepper ſome relies beaf ſteaks to your mind, 
but do not ſalt them, for that wiil make them 
hard; turn them often till they are enough, which 
you. will know by their feeling firm, then falt them 
to your mind. —For ſauce take oyſters with their 
liquor, and waſh them in falt and water; let the 
oyſter liquor ſtand to ſettle, and then pour off the 
clear; ſlew them gently in it, with a little nutmeg 
or mace, ſome whole pepper, and a clove or two: 
Take care you do not ſtew them too much, for 
that will make them eat hard; when they are al- 
moſt enough, add a little white wine, and a piece 
of butter rolled in flour to thicken it. Some chuſe 
to put an anchovy or a little muſhroom N 
into this ſauce, which makes it rich. 


Too Fry Veal Cutlett. 
Cut your veal into ſlices and lard them with ba 
| con, and ſeaſon with ſweet marjoram, nutmeg, 
pepper, ſalt, and-a little grated lemon peel, walk 
them over with egg, and ſtrew over them this mize 
rure ; - then fry them in fweet butter, and ſerve 
them up with ſliced lemon and'gravy- 


Another May 10 Dreſs Veal C Ms, 

Cut a neck of veil into ſteaks, and fry it in but- 
ter; broil the ferag to ſtrong broth, and two an- 
chovies, two nutmegs, ſome lemon-peel, penny» 
royal, and parſley ſhred very-ſmall; burn a little 
butter, pour in the liquor and the veal cutlets; 
with a glafs of white wine, and toſs them up alto- 
gether. If it be not thick enough, flour a bit of 
butter and throw in, Lay it in the difh, ſqueeze an 
orange, and ſtrew as much ſalt as will give them 
"A TER? 1 \ | 


H 7 mate White $eetch Collipt.” © 
* whoot four pounds of a fillet of veal into 
4hin pieces, then take a clean Kew pan, butter it 
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over, and ſhake ſome flour over it; then lay your 
meat in piece by piece, till all your pan is cover- 
ed; then take two or three blades of mace, and 
a little nutmeg, fer your ſtew-pan over the fire, 
tols it up together till all your meat be white; 
then take half a pint of ſtrong veal broth, which 
muſt be ready made, a quarter of a pint of eream, 
and the yolks of two eggs, mix all theſe together, 


put to it the meat, keep toffing it all. the time 


till they juſt boil up, when enough ſqueeze in 
ſome lemon; add oyſters and muſhrooms to make 
it rich. 5 50 


7 Fry Mutton Steaks, 

Cut off the rump Zn of the loin, then cut the 
reſt into ſteaks, and flat them with a cleaver, or a 
rolling-pin, ſeaſon them with a little ſalt and pep- 
per, and fry them in butter over a good fire, as 


| you fry them put them into an earthen, pot until 


you have fried them all ; then pour the fat our of 
the pan, put in a little gravy, and the gravy that 
comes from the ſteaks, with a ſpoonful of red wine, 
an anchovy, and an onion or a ſhalot ſhred; thake 
up the ſteaks in the gravy, and thigken it up \ with. 
horſe-radiſh and ſhalot. 


To Fry Mutton Cullets. 

Cut a loin of mutton into ſteaks, rather thinner 
than for broiling, and let them be well beaten; 
then take a handful, of grated bread, a little thyme, 
parſley, and lemon-peel ſhred ſmall, with ſome falt, 
pepper, nutmeg, and the yolks of twiylipgs; rub 
theſe, when mixed ,over the Reaks, ali ty them. 
Make your ſauce of gravy, with a ſpoonful or two 
of red wine, and an anchovy. 


To Fry a Loig of Lamb. 

Cut the loin date thin ſteaks, put a very lietle | 
pepper, ſalt, and nutmeg on them}; and fry 
them in ireſh butter; when enough, take out the 


| (+44 ) 


ſteaks, lay them | in a diſh before the fire to hen 
hot, then pour out the butter, ſhake a little flour 
over the bottom of the pan, pour in a quarter of a 
pint of boiling water, and put in a piece of but- 
ter ; ſhake all together, give it a boil, pour it over 
the ſteaks, and ſend them to table. You may do 
mutton the ſame way, and add two ſpoonfuls of- 
walnut pickle. 


To Fry Calf” + Fret in Butter. 

Take four calf? s feet and blanch them, boik 
them as you would do for eating, take out the 
large bones and cut them in two, beat a ſpoonfub 
of wheat flour and four eggs together, put to it 
ſome nutmeg, pepper and ſalt, dip in your calf 's: 
feet, and fry them in butter a light. brown, lay 
them upon a diſh with ſome melted butter. Gar- 
Mi with ices of lemon, and-ferve them up. 


To Fry Tripe. 

| Firſt make a mixture of grated bread; and yolks: 
of eggs tolerably thin; then cut the tripes into 
pieces: of the bigneſs of your hand, ſet a clean fry- 
ing · pan over the fire; when it is ready put the 
tripe into the egg and bread; and cover them 
e  overwith it, then put them into the pan and turn 
EE - them as there is ocoaſion; they will at length be 
=. of a very fine brown, Take. them out of the fty- 
= | ing-pan, lay them upon a diſh, warmed for the. 
purpoſe, and drain them well, then put them on 
another clean warm diſh, and ſend them to the 
—— butter and muſtard mixed in a cup for. 
t em. ä | 
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4 E 7 Fry Saufages. 

Take half a pound of ſauſages, and'fix apes 
flice four about as thick as a crown; cut the other 
two in quarters, fry them with the ſauſages of a 
"ue peo own, * che in the * of 


* 


oe 


Nr 15 
*< ll the diſh, and the apples round. Garniſh wich | the 


d quartered apples. 
ts) | To Fry Carp. | 
ver Firſt ſcale and cut 1 waſh tee Head lay 


do them in a cloth to dry, then flour them, and 
of fry them of a light brown. Fry ſome toaſt cut 
three-corner-ways, and the roesz when your fiſh 

is done, lay. them on a coarſe cloth to drain, Let 

„ei eur ſauce be butter and anchory, with the juice 
u of lemon. Lay your carp in the diſh, the rocs on 


on each ſide, and Sarnen with fried roaſt and le. 
o ite in. 

If 's: | «Ti Fry Trout. | 

lay Gut and clean the a. waſh them, and then 


zar- dry them well with clean napkins; cut the ſides 
* back ſlightly with a very fine knife, Rirew.a. 
little ſalt over them, and then dredge them over 

ith flour, 

Set on a pan with ſome butter, and when it is 


into Wiſh ot lay in the trouts, fry them to a delicate brown 
fry- nd ſend them up to table. Garniſh with fried 


2 parſley. 


For thoſe who Wenne real taſte of iis excel. 


turn ent fiſh, there is no way better of dreſſing them | 
1 be than this, as it gives a criſpneſs to the fleſh, and 
fry, eaves its high flayor entire. 0 4 4 
the 35. "ge 


To Fry Herrings. 
eady a good many onions peeled and cut thin. 


he herrings in your diſh, and the onions round, 


hem with a quick fife. 
Te 228 Fry Lampreys, 
e of Bleed them and ſave the blood; then wrath thent 


hot water to take off the lime, and cut them 
pieces. Fry them in à little freſh butter not 


leid Him.” above, fry. them in W have 
ry them of a light brown with the herrings; ty 
ith butter and muſtard in a cup. Lou muſt: vo 


| 1 
bt + 

4 
1 
** 
9 


| o 
(46 ) 
be | | 
quite enough, pour out the fat, put in à little 
white wine, give the pan a ſhake round, ſeaſon it 
with whole pepper, nutmeg, falt, ſweet herbs, and 
a bay-leaf, put in a few capers, a good piece 
of butter rolled in flour, and the blood; give the 
an a ſhake round often, and cover them. cloſe, 
hen you think they are enough take them out, 
ſirain the ſauce, and give them a quick boi), 
ſqueeze in a little lemon and pour it over the fiſh, 
Garnifh with lemon, and ſerve them juſt what way 
you Tancy..., ß 8 
4 To Fry Fels. 

Make them very clean, cut them into pieces, 
ſeaſon them with pepper and ſalt, flour and fry 
them in butter. Let your ſauce be plain butter 
melted, with the juice of lemon, Be ſure they 
de well drained from the fat before you lay them 
in the diſn. EUs bn 

: „ 4; Joop Opfern .. . 5 

Make a batter of milk, flour and eggs, then 
ake ſome oyſters, waſh and dry them, dip then 
in the batter, then roll them in ſome crumbs. ol 
bread, and mace beat fine, and fry them in hot lata; 
or butter. ff x the 4 
as - — | bs We Fry Pancakes. . 
Take a pint of -miik or cream, eight eggs, 1 
nutmeg grated, and ſome ſalt; then melt one 
pound of butter, with a little ſack ; before you ſtit 
n, it muſt be as thick with flour as ordinary but 

ter, and fried with lard, turn it on the back - de 
of a plate, Garniſh with orange, and firew' ſugar 
Do make Apple Fritior r. 
Take the whites of three eggs, and the yolks 
| Gx, beat them well together, and put to them 1 
pint of milk or cream; then put to it four or fin 

ſpoonfuls. of flour, a glaſt of brandy,. half a nu 


* A 


meg grated, and ſome ginger and ſalt, your batter 
muſt be pretty thick; then ſlice your apples in 
rounds, and dipping each round in batter, ſry 
them in good lard over a quick fire, * ; 


| To make an Apple Tanſey. 3 
Cut three or four pippins into thin ſlices, and 
fry them in good butter, then beat four eggs with 
fx ſpoonfuls of cream, ſome roſe-water, ſugar and 
nutmeg, ſtir theſe together, and pour it over the 
apples; let it fry a little, and turn it with a PiCe 
plate. Garniſh with lemon, and ſugar ſtrẽ wed 
over it, | 


To make Apple Froiſr. 

Cut yaur apples into thin ſlices, then fry them 
aa light brown; take them up and lay them to 
drain, keeping them from breaking, then make 
he following batter ; Take five eggs, but three 


hites, beat them up with flour and cream; and a 
ittle, ſack, make it the thickneſs of a pancake. 
atter, pour in a little melted butter, nutmeg, and” 
little ſugar. Pour a little. batter into your pan, 
hen lay a flice of apple hets and there, pour more p 
atter on them; fry them a little brown, then take i 


hem up, and ſtrew fine ſugar over them 


Too male a Goofeberry Tanſey o 4 S- -; 

Fry a quart of gooſeberries till tender in freſh " 
utter, and maſh, them; then beat ſeven or eight. 
885, four or five whites, a pound of ſugar ; thre: = 
poonfuls of ſack, as much cream, a, penny-loaf- 
rated, and three ſpoonfuls of flour; mix all theſe 
ogether, put the gooſeberries out of the pan es 
hem, ſtir all well together, and. put them ite ese 
auce-pan to thicken ; then put freſh butter iſto a 
Ving · pan, fry them brown, and ſtrew ſugar over 
he top. „„ 4 ac» Wes 
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1 4b 'F | 
| To mal a Water "I {3674 vo 
| Take 2 3 of eggs, and eight ot nine of 1 
whites, beat them very well, and grate a penny 
loaf, and put in a quarter of a pound of melted 
: butter, and a pint of the juice of ſpinage, * 
ſweeten it to your. taſte, 


FRICASSEES, 


F theſe there are a great multitude, "and 1 

very rich and plealing variety. No general 
| directions can be given about them, as it is requi⸗ 
ite to do each in a particular manner, and general 
ly different; we ſhall therefore proceed to the 
receipts, by which all that are at this time in uſe 
are made, in the moſt elegant manner, 


To make a Brown PFricaſee of Rabbits or Chickens, 
You muſt take your rabbits or chickens and 
Kin them, then cut them into ſmall, pieces, 
and rub them over with yolks of eggs ; have ready 
ſome grated bread, a little beaten mace, and grill 
ted nutmeg, in which roll them ; put a little ute 
ter into a ſte w · pan, and when it is melted, it in 
Four meat, fry" it of a fine. brown, and cake” Tate 
8 they do not ſtick to the bottom of ay ee) thei 
Pour the butter-fromithem, and pour in half a pin 

of gravy, @ glaſs of red wine, a few muſhrooms, 6 
two ſpoonfuls of the pickle, a little falt, if want 
_ Ed, and a piece of butter rolled in flour; when it i 
of a. fine thickneſs diſh it up, and ſend it to table 


2. 5 mol, 4 Wi bite Fricaſſee of Rabbit, c Dick 
.or Yeal, Sc. 

Skin thaw and: cut them into ſmall picoes; la 

them into warm water to draw out the blood, and 


- p | . — 
/ 


% 9 . A * 2 
5 88 
- A; - 9 
5 2 * . % 
: 4 f 2 
4 8 ” 
4 . 


then lay them in 2 doth to ary: A put them. jute g a 
ſtew-pan with milk and water, Wo them till they 
are tender, then take à clean pan, put in alf a 
pint of cream, and a Auarter of a pound of butter, . 
ſtir it cogether till it is melted; but beſure to keep. © 
it ſtirring all the time or it Will de grealy; then 
with afork take the chickens or rabbit out of the” 
ſtew· pan, and put them into the faute· pam to the | 
butter and cream 5 have ready - little mace dried _ 
and beat fine,a litt nutmeg, an a muſlwoomss Dh 
ſhake all together for 4a minute 4 and d * 
rap. This is a pretty ſauce for a breaſt of veal” -- 
nd 2 poaſted. © You may fricuſſee veal, . ue, 
neral e. che ſame Way. % b >. . * 


equi N Nin n 
neral- Wl The head mult be well Cleaned and boiled tens” = 
0 the der; then cut it in fquare pieces as big as 2 * Ks 4 
in ule uts; toſs it up with Baches eter. * 7 
gn .rtichoke bottoms, cream and the yolks of eggs” + 
lend. Neaſon it with mace and e and . in BE. 
ns and emon, ſo ſerve; it up hot. bh FR: 
J1ecey ps F 
4 real To Prizaſſoe Ys Fe wt. IP 2 0 *, 8 5 Fl 
WW Boil the feet as you would do for eating; her . 
nd pb ake out the bones, and cut them in two, . | 
leg | hem into a ſtew pan, with a little white gravy, -* 1 | 
Be nd a ſpoonful of White wiue z take the Folks. 40 Y * 
n che ee £885 three ſpoonfuls . of cream, grate's 3 >" nl 
3 ol e nutmeg and Calt, withialump of butter {tha _ 
M U uh together, and garuiſh "on wil MY ld % 5 * 2, 
7; — 
© table cut 2 hind quarter o lamb in ices, Tea. 
ä 7 them with- ſavoury ſpice, wert herbs, _ a 
Ls lot; then fry them, toſs. them up. in ſtrong 
oth, white wine, oyſters,” two palates,.a is * WO 
own FRY force-meat balls and an ers or 8 7 1 


ME 
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to thicken it, or a little butter rolled in four, 
Garniſh with lemon | 
J , ricaſſee Lamb Stones. 4 PSP e 
Have ready ſome lamb-ſtones blanched, * 
boiled and fliced, and flour two or three ſweet- 
breads; if very thick cut them in two, the yolks 
of fix hard eggs whole; a few piſtachio· nut ker. 
nels, and a few large oyſters; fry theſe all of 
fine brown, then pour out all the butter, and add 
a pint of drawn gravy, the lamb · ſtones, ſome aſpa- 
ragus tops, about an inch long, ſome grated nut- 
meg, a little pepper and falt, two ſhalots ſhred 
Amall;-and a glaſs: of white wine. Stew all theſe 
together for ten minutes, then add the-yolks of fix 
eggs beat very fine, with a little White wine, and 
a little beaten mace; ſtir all together tilt it is of 
a fine . and aben ah, it "Ps Carp 
with lemon. 5 . | 
1 0 Fricſſee Sings eee FOE 
Cut your ſturgeon in thin lices, ind-feaſon it 
with pepper, ſalt, and nutmeg,, ſtrew over a little 
four, and fry it browniſh; then, take a bit of - but» 


RR x 1 A 


mh . * ter, Paſs 4 4t brown with Hour 3 put in ſome good 
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1 to od 54 Clean your tripe well, and boil it tender, tab 
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gravy, one anchovy, - and the juice of an ora ge 
70 N to table, | 6 


„ To Fricaſſee'Double Tg, 2 BE; * 205 


the double part, and cut ät in pieces two inchet 
_ long; put a lump of butter in TY ſtew · pan, wit 
two ſhalots cut very fmall, give it a toſs on ie 
bre. put in your tripe, duſt it with flour, add 0 
it half a pint of broth, and à glafs of white wine 
12 them with pepper, ſalt, and a bunch d 
| Cweet herbs ; let them ſtew. ſoftly, and let then 
hae a good taſte; thicken up your ſauce wii 
tbe yolks of two eggs well beaten, add a little pa 
45 cut N ang. a 9 * mix — 


2 £ \ 
21 Fg 
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1 
# KE-:: „ 
with a little broth and juice of lemon, and put 
it to your tripe; let it juſt ſimmer, diſh it up and 
ferve it fora ſmall ent. | 
To Fricaſſee Cold Roaſt Beef. _ 


\ 


Firſt cut your beef into thin flices, then fhred a 
handful of parſley very ſmall, cut an onion. into 
pieces and put them together. in a ſtew-pan, with 
a piece of butter, and a good quantity of ſtrong 
broth ; ſeaſon. with pepper and falt ; let it ſtew 
gently a quarter of an hour, then beat the yolks of 
four eggs in fome red wine, and a ſpoonful of 
vinegar, put it to your meat, and ſtir it till it grows. 
thick, Rub. your diſh with a ſhalot before jo 
ſerve it up. | 5 3 


5 . 
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| r © © 
Roaſt your gooſe, and before it is quite done, I 
cut and notch it with a knife long-ways, then Naſh * 
Nit acroſs, and ſtrew pepper and ſalt over it, then 
lay it in your pan, with the ſkinny fide down- 
wards, till it has taken a: gentle heat, then broil it 
on a gridiron over a gentle fire; when it is enough. 
balte the upper ſide with butter, a little ſugar, vi» 
negar, and muſtard's pour this into, à diſh, with i 
ſauſages and ſlices lemon, and ſerve it up.  _- | 
D Doric + 26 nn. 
Quarter them and beat them with the back of . 
our cleaver, dry them well, fry them in ſweet 
utter, and when they, are almoſt fried, put u a2 
handful of onions ſhred ſmall, and a little thym es:  þ 
then put in a little red wine, ſome thin ſlices of - = 
bacon, with ſpinage and parſley: boiled green and 
ſhred ſmall ; break the yolks of three eggs, with a 
little peppet in a diſh, and ſome grated nutmeg; 
toſs them up with a fadle full of drawn butter, 
and pour this over tbe ducks, lay your bacon up- © 
an them, and ſerve them upp 
r KY 4135 E: 3 HP 7 536 Wo 
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. Ta Frieafſee Pigeon: 5 

Take eight Pi; eons, new killed, cut them 4 into 
ſmall pieces, and put them into a few. pan with a 
pint of claret and a. pint of water; ſeafon your 
. pigeons witk falt and pepper, a blade or two of 
mace, an onion, a bundle of ſweet herbs, a good 

iece of butter rolled in a'very little flour; cover 
Is, cloſe, and let them ſtew till there is juſt enough 
| Dr ee then take out the onion and ſweet herbs, 

- beat up the yolks of three eggs, grate half a nut. 

meg in, and with your ſpoon puſh the meat all 
to one fide of the pan, and the gravy to the other 
' fide, and ſtir in the eggs; keep them ſtirring for 
fear of turning to eurds, and when the ſauee i 
fine and thick, ſhake all rogether, put in half 1 
ſpoonful of vinegar, and give them another ſhake; 
then put the meat into the diſn, pour the 'fauce 
over it, and have ready ſome flices of bacon toaſt 
ed, and fried oyſters. | Throw the oyſters all over, 
hy the: bacon. round, and garniſh, with lemon. 

3 | A Fricaſſte of Eegr. _ 

- Boil half a dozen 2. a, Take off the ſhells 
* cut them into quarters; ; put into a ſauce-pan 
Hatf a pint of cream, and a quarter of a pound d 
freſh butter, melt the butter carefully in the 
cream, and it will be very thick and ſmooth ; lay 
the eggs cut into quarters in a dich, and baus . 


ſauce over them. 
Colſon. 


5 'To Fricaffee 
„ "ay then: well, then cut Gem into ! 
pisces, boil them tender in milk and water, t 
throw them into a culleadar-to drain, pour -theq 
-zato a clean fauce-pan, ſeaſon them with a l 
beaten mace and grated nutmeg, and a very littk 
falt; pour to them juſt cream enough för ſauc 
and a good piece of butter rolled in flour z keg 
ſhaking your ſauce- pan round ah the time, U 
it is thick enough, ab WW it * Garni 
| with lemon. 
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o Fricaſſte Artichole-bottoms- 
Take them either dried or pickled ; if dried, 
you muſt lay them in warm water till the water is 
y Our cold, then pour that off and put on freſh; this do 
o of Bl two or three times 3, then have ready a little cream, 
5000 BY and a piece of freſh. butter, ſtirring together ne 
over Bl way over the fire till it is melted, then put in the 
ougd BY artichokes; let them ſtew a little, and when they 
erbt, ale hot diſh them up. 20 COT 2 We! be 4 
nut. fo OREN ot A FI ng wy 
it all d male Forre meat Ball., 
other Take halfa pound of ſuet, as much veal cut: 
g for fine, and beat it in a marble morter; have a few 
ce U fect: herbs: ſhred” fine, à little mage dried and 
.alf beat fine, a ſmall nutmeg; grated, ſome pepper 
rake; and ſalt, add the yolks of two eggs; mix all theſe - 
fiuce well together, roll them in flour, and fry them 
toaſt. brown. If they are for white ſauee, put them in- 
over, to a ſauce-pan, and let them boil a few minutes 
n. but for other uſes fry them. ee $0 . 
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M/ E ſhall here deliver rules for making themoſt* 


ende in alt theſe mattes; M3 
TN Nagbe a Rump of Beef, n 
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three quarters of apound >. = 
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of beef ſuct, a quarter of a pound of fat bacon. 
boiled, and ſhred wel} by itfelf, a good deal of par. 
fley, winter-ſavoury, thyme, fweet-marjoram, and! 
an onzon; mix all this together, ſeaſon it with 
mace, cloves, cinnamon, ſalt, Jamaica and black 
pepper, and ſome grated bread; werk the forces 


meat up with three whites and two yolks ef eggs 
then ſtuff it, and lay ſome rough ſuet in a ſtew-pan 
with your beef upon it; let it fry till it is brown, 
then put in ſome water, a bunch of ſweet-herhs, 
a large onion ſtuffed with cloves, fliced turnips; a 
carrot cut large, ſome whole pepper and ſalt, and 
half a pint of claret ; cover it cloſe, and let it ſtew 
fx or ſeven hours over a gentle fire, turning it of- 
ten For ſauce take trulles, morels, ſweet- 
breads, diced palates boiled tender, three ancho- 
vies, and ſome lemon peel, put theſe: into ſomt 
urown gravy and ſtew them; if this is not thick 
enough, dredge in a little flour, and juſt before you 
pour it on your beef put in a httle white wine and 
vinegar, and ferve it up ho. 


3 Fo Ragoo a Calf*s Had. 
Take a calf's head, boil it as you do for cats 
ing, when it is cold, cut off all the lantern. pat 
from the fleſh in pieces about an inch long, and 
about the breadth of your finger; put it into 

tte w- pan with a little white gravy, twenty oyltel 
cut in two or three pieces, a few fhred muſh 
rooms, and a little juice of lemon; feaſon it will 
ſhred mace and ſalt, let it bor! over a ſtove; 
then take two or three fpoonfuls of cream, | the 

- yoiks of three eggs, and a little ſhred patffey, thei 
put it; into a ſtew-pan ; after you have put in the 
cream, ſhake it all the while, if you let it boil i 

will cnrdlef* fo ferve it up. Garniſh your dil 
with ſippits, lemon, and a 5 picked mullrooms 
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ce) "TY 
con TD Nagos a Breaſt of Feat, ; 
par- Lard and half 2 it, then pour ſtrong grave 
and WJ opon it, and ſtew it very well with a bunch of 
with fw eet · berbs, an onion, pepper, ſalt, cloves, and 
lack mace; for ſauce: take ſome butter and brown. i it, 
dict: ſhake ſome flour into it -take the liquor jou few 
egos, ed your veal in, and boil it with palates, muſh. 
pan rooms, oyſters, force-meat, {weet-breads, and arti- 
own, Wl choke bottoms; ſqueeze in a lemon, and after you 
erbe, bave {trained off your herbs, toſs it up all Os 
ips, 2 and pour. it over the veal. _ 


. and To Rageo a Neck of Veal. „ + 
New Cut itin ſteaks, Hatten them with a rolling-pim 
it of. ſeaſon them with falt, pepper, cloves, and mace, 
weer lard them with bacon; lemon peel, and thyme, dip 
1cn0- BY them in the yolks. of eggs, make a ſheet of- ſtrong 
forme paper. up at the four corners in the form, of a 
thick dripping pan, pin up the corners, butter the paper. - 
© Jau and gridiron, and ſet it.overa-fire of charcoal ; pu 
e and in your meat, let. it do gently, keep ĩt baſting and 
5 turning. to keep in the gravy ; and when it is 
rene i enough, have ready balf a pint, of ſtrong gravy, __ 
r eat ſcaſon it high, put in muſhrooms and pickles, * 
force meat balls dipped i in the yolks of eggs, oy - 
ſters ſtewed and fried, to lay round and at the 
into top of your diſh, and then. ferve it up. If for - 


p yſteſ brown ragout, put in red wine; if for 2 white 
mull-WMone, put in White wine, with the yolks" of eggs beat 
with p with two or three fpoonfuls | of cream. 
ſtove; „ 70 goa a Leg of Hulton- 3533 


Take of the fat and Kio, cut it very thin the - 
„then right — of the grain ; then butter your ſtew- han, 
£06 - ſome flour into it; ſlice half a lemon 
boil i 4 half an onion, cut them very ſmall, a little 
diu dundle of ſweet-herbs,. and a blade of mace; put 
WE! together with your meat into the pan, ſtir it a. 
inute or two, then. put in fix ſpoonluls of gravy 


8 Net 
3 
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1 have ready an anchovy mixed ſmall; mix it 
with ſome butter and flour, ſtir alleogerher fog ix 
minutes, and then diſh it uvwß. 


{45 + To Reg 00 Lamb. n 
cut a breaſt and 2 of lamb' into r pieces 
dew ſeaſon them well with beaten cloves, mace, 
P and falt, put them into a ſtew. pan with 
a piece of butter, fry them brown, and duſt in; 
fome flour, add a pint and a halfof-gravy;'a bunch 
of ſweet-herbs, a few morels and muſlirooms, two 
ſpoonfuls of red wine, and a little juice of lemon 
let it ſtew till tender, ſkim off the fat, then addi 
one dozefi of fried force-meat balls; let it jult 
W and ſerye it up hot for a 1515 1 F 


Hp 7 Ragoo Lomb Stones! 

Having got two or three pait of lumd⸗ ſtones, 
baibel them, take off the ſkin, cut them in pieces, 
ſtrew ſome falt over them, and wipe them dry; 
flour, but do not touch them with your hands, fry 
' them immediately with very hot hog's lard, and: 
make them criſp, raps 2 raved rf gre Teed 
them to table. 2 


; 2 7 9 Ni Beer git}. TI! l 
Draw a dozen larks, al having VERY then 
for the dreſſing toſs them up in melted bacon, with 
ſome truffles, ſome muſhrooms, and the liver of 3 
large fowl, adding fome ſpices, and arr onion witli 
about five cloves tuck in it, dredge it with a little 
flour, and moiſten it with a little rich veal gravy; 
let it ſtand over the fire till properly waſted, then 
add to it an egg beat up in cream, and a ſpoonful 
of chopped parſley beat up among it. 
When this is, poured into the. ftew-pan :. © 
1020 a turn or two over the fire to thicken It. -and 
then take off the fat, ow in the e of ha 
A keen, are AE it up. e eee YOON 


— 
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and pepper; let it ſtew a little, then 


TT 


There is is no v of eating larks comparable ts 


this, „ Fr 8 


To Ragoo Cocks-combs, Cocks-bidmeys] and Fat Een. 


Take a ſtew- pan, put in a bit of butter, a bunch 


Jof ſweet-herbs, ſome muſntoems and truffles ; put 
it for a minute over a fire, flour it æ little, moiſten 


it with half a ſpoonful of broth, feaſon it with ſalt _ 
put in ſome 
cocks-combs, cocks · xidneys, fat livers, and ſweet- 
breads ; let yaur-ragout"be palatable, thicken: * 


wg the 1008 or eggs ; ſerve i it up => * a — 5 
di | | 


- if Naga of "II 5 | 
Open your c large oyſters, take them out of their 

liquor, ſave the liquor, and dip the oyſters in a 

batter made thus: Take two eggs, beat them 

well, grate à little lemon peel and ſome nutmeg, 

2 blade of mace pounded fine, a little | parſley. 

ebopped-fne; beat alh together with a little flour, 


have ready ſome butter or dripping in a ſtew-pan | 2 | F 


hen it boils dip in your exſters one by ane into 
he batter, and fry them of a fine brown; then 
ith an egg-flice take them out, and lay them in 
2 difh before the fire; pour the fat out of the pan 
and ſhake a little four over the bottom of tile 
pan, then rub à piece of butter as big as a ſmall" 
7alnut all over with your, knife, Whilſt is is. aver. _ . 
be fire; then pour in three ſpooufuls of the oyſter  * 
iquor ſtrained, one ſpoonf of white wine, and & 
quarter of a pint of Btauv grate ſome nutmeg, 
tir all together, throw in the oyſters, give the pan 
toſs round, and when the ſauce is of- a good 
hickneſs hou: all into the Gd, and. an Pa 
„ 
One Gül wer aus Col for: > dif Pry! 1 
be a ne ane, ws he: in. cold ring water a n 


; 


2 


2 


4 


minutes, then pick it to pieces, melt a quarter * 

a pound of butter in a ſtew- pan, with a — 
of water; when it is melted throw in the caulli 
flower, in theſe ſmall pieces ; ſhake this about til 
the cauliflower is tender, then duſt in a little 
flour, and toſs about the pan; ſeaſon it with pep 
per and ſalt, and when, it is thus far done, heat 
half a'pigt of rich gravy, pour this into the.ſtew 
pan, and when it is thick, ſerve it up hot. 1 
niſn with bits of the white cauliflower. ' | 


' To make a Ra gout of Ontons. 
Take a pint of very ſmall young oniong 
and four large ones, peel them and cut then 
very ſm4ll; put a quarter of a pound of good but 
ter into a ſte w. pan, when it is melted; and don 
making a noiſe, throw in your onions, and fi 
them till they look browniſh; then ſhake in ſom 
flour, and ſtir them round until they are thick; 
throw in ſome ſalt, beaten pepper, half a gill on 
good gravy, and a tea · ſpoonful of muſtard ; Run 4 
$3guher; 2nd when it is well taſted, and of a goo 
[thicknefs, pour it into your diſh, and garnif 
- opith- fried. crumbs.of havkd and rafpings. | Thi 
make a pretty diſh, and are very good. You milf 
Kew raſpings in the room of flour, if * Penh 


T Ts Ragoo Aſparagus Heads. 
Cut ſome heads of af aragus in ſmall rag 
far as they are tende blanch them in ſome bol 
ing water, and drain d, put them in a ſtew. pi 
with ſome gravy and a lies of a ham, ſeaſon the 
with pepper, falt, and nutmeg, and let them ſte 
gently till tender ; take out the ham, and thicks 
it up with butter and flour, adding a tea-ſpoonit 
of vinegar; put your aſparagus into a diſh, at 
- garniſh it with fried 2 _ W 5 it oy. both 
"Wi ſecond courſe dim. 2 eee e 


3 * 
* * 3 — © SS "ad 
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onful BW Pick ſmall muſhrooms, waſh and dry them, put 
aull-Whem in a ſtew-pan with a bunch of ſweet-betbs, 
ut til heaſon them with pepper, ſalt, and mace, ſet them 
little yer the fire for four or five: minutes, ſtirring + 
1 pep. hem all the time; moiſten them with a little. 
; heat ravy, let them ſtew-gently for half an. hour, take 
ſtewhuͤt the bunch of herbs, ſkim off the fat, thicken. | 
Gar nem up with a little butter and flour, and put the 
Nruſt of a French roll in the middle of the diſh, 

our the muſhragims round. it, and ſerve it up bot. a 

This is a pretty ſecond courſe dim. 

15 JAKING is one of the leaſt conſiderable art it. 


dok upon, in every reſpect, where things are 


du mi ead of roaſting ; but we ſhall here ſhew many 
leaſe, 
3 4.4 
gths 1 
ie boil 
ew · pu 


ne dther WM tf LW 
de Ble Lip of Bauf. > 75 


dit into, a large earthen pan; put to it a bundle 
ſweet herbs, two onions, ſtuck with a fe cloves, 


ſtale beer. Cover it with water, tie the pot 
n cloſe with brown paper, rubbed with but. 


£3, 


any eat the leg of beef as it thus comes from 


* 


22 
x WES. 


cles in cookery, and indeed What many. 


ot made into pies, as only a oor make-hift /in- | 


Take a leg of . beef, cut_and hack it to ieces, 


blade or two of mace, a piece of carrot, a ſpoon, - 
1 of whole pepper black and white, and a quart. 


r, ſend it tothe 1 let it be: well baked. 


ſtances in which a great number of excellent t 
iſnes are to be made this*way, that can be bad . 


- 


i * 


* 2 
_— 
- C 7 


PE 4s r e thick, diſh it up, and fey 


x pound of butter, and half a-pint Of red or white 


then ferve it hot with its own liquor, or cold in 


t 89 


the oven, and it is even ſo a good dim; bu 
lep it be dreſſed up in the following CY and 
it becomes a very elegant one; 8 
When it comes home, train it through a coark 
ſere. Pick ont all the ſinewi und fat from the 
meat, and put it into a ſauce-pan with a few 
ſpoonfuls of the gravy, à little red wine, a littie 
piece of butter rolled in flour, and ſome muſtard; 
make your ſauce-pan often, and when the ſauce 
a It to peer 
20 Bake Beef the Frenc "av _ 
"Firſt Tu it, and take away the Min ind Gown | 
then lard it with fat bacon, feaſon your beef wit 
cloves, ſalt, and pepper ; then tie it up tight with 
- pack thread, und put it in an earthen pan, ſome 
. whole pepper, an onion ſtuck with ten cloves, and 
put at the top a bunch of ſweet-herbs, a quarter a 


wine; cover it cloſe, bake it four or five hour 


_ to be eat with muſtard and PR. 
70 Bate an Ox's Head. —_— 

_ Do this juſt i in the ſame manner 28 che lege 55 

| beef is directed to be done, in making the gravy alli 
i e, and it does full as well for the ſame. ue 
* is too ſtrong for any ching you. want it fol 
it is only putting ſome hot water to it. Cold wa 
tet will THO t. = 


To Ball 6 08% Pha, + 25 EY XP 1 

ES and waſh the palates very: Wen 
e into half a dozen pieces, put them int 
a pan, and add a ſmall quantity of water juſt enou 
to covE ert them, throw in a dozen pepper cori 
ene blade of mace, two cloves, a bundle of [wee 
_ herbs, and an onion ; mix theſe a little in, ani 
Der, ſprinkle over the top a few ralpings, tie ? 


bre * over bd . 845 lend ak o 


= 


6 = 

To Bake a Calf's Heat. 8 

Firſt waſh it clean, then halve it, and beat be 

yolks of three eggs, and rub it over with a fea. | 

ther on the backſide, then take ſome grated bread, 
pepper, falt, and nutmeg, lemon-peel grated, and 
ſome ſage cut {mall ; then ſtrew it over the outſide 
of the head, lay it in an earthern diſh, and co» 
ver the head with bits of butter, put a little was 
ter in the diſh, and bake it in a quick oven; 
when you ſeqye. it up, pour over it ſome ſtrong 
ith ve brains firſt boiled and mixed 


gravy, With ene b 
in it. Garnifls with lemon. | | 

 -- Tv Bate Fea Bn: 5.574 <: | 
Cut out three pounds of a fillet of veal into mo- c 
derate cutlets, and one pound of a lom of veal in 3 
the ſame manner; mix together ſome pepper ani 
ſalt, and a little bruiſed mace ; ſtrew this Dy way _ 
of ſeaſoning over the chops and cutlets, and the, 2 
are ready for the oven; chuſe a diſh of a moderate 


ter of 
white 
hours, 


old ze, butter the infide. of it very carefully, -ani 

5 hen lay in the ſteaks and cutlees. 

5 Beat up ſix eggs, with a quart of cream, and - 

leg vo ſpoontuls of flour, duſt ima little gingef ina 

ray ome baſket ſalt; when this is well mixed pour it 

e ulei vcr the ſteaks, and ſend it to the oven. Thee 
Let them be baked: an hour and a half. 


To Bake Mutton Chops. 3 
Butter a diſh, and lay in ſome fine mutton chops, 
rt ſprinkling them over with ſalt and pepper, 
reak ſix eggs, ſeparate the whites, and beat up _ 
he yolks, put to them four ſpoonfuls of flour 
nd a little milk, let there land near you a quart of 
nilk, and by degrees get it all into the eggs aud 0 
he flour. When thefs are well mixed, fate in . = 
nme ginger, and ftrew over the top a little ſalts" - 
Fork thele alſo in, and then pour the whole over” - 


-2. 
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the ſteaks; ſend vid to the oven, and a mode 
rate heat in half an hour does them. 


| To Bake a Pig | 

Lay your pig in a diſh, ach, it all over well, and 
rub it over with butter or Florence oil, which may 
be uſed inſtead of butter; butter the diſh Jon 
lay it in, and put it into an oven. When it iz 
enough, draw it out of the oven's mouth, and rub 
it over with a buttery cloth ; then put it into the 
oven again till it is dry, take it o and lay it ina 
clean diſh, then cut it up, and pour the gravy that 
runs into a ſauce pan, to which add half a pint 
of veal gravy, and the fat that is in the diſh where. 
in it was baked, put in a piece of butter rolled ii 
flour; boil it up, and put it into the diſh with the 
brains and ſage in the belly. Some like a pig 
brought whole to table, then you are only to put 
What ſauce you like into the diſh. 

Many prefer a pig thus dreſſed to one roaſted; 
but there is N a taſte from the cloſeneſs of the 
oven. 


5 To Bake a 1 with Oyſters. | 
Chuſe a large fine fowl, let it be picked, drawn 
| and truſſed, as for boiling ; ſtew a pint of Oyſter 
with ſome blades of Mace, a little pepper and 
ſalt, and a glaſs of white wine; pour theſe int 
the fowl, tie up-the ends, and lay it in a diſh, but 
tered on the infide, lay over it ſome. thin piece 
of fat bacon, and pour in a little gravy ſend it to 
the oven, and when it comes in, terye it up witi 
rich gravy ſauce. 


To Bake a Turbot. þ 
Take a diſh the 6ze of your turbot rub butte 3 
a alt over it thick, throw a little beaten pepper aui 

| 90 dal a a large nutmeg, and ſome . mine 


Un b 4 IF, al ; = 


„ 
node. ed fine over it, pour in a pint of white wine, cut 
off the head and tail, lay the turbot in the diſh, 
pour another pint of white wine all over it, grate 
the other half of the nutmeg over it, and a little 
pepper, ſome ſalt, and a little chopped parſley. 
Lay a piece of butter here and there; and 
throw a little flour over all, and then a good many 
crumbs of bread. Bake it, and be ſure that it ig 
of a light brown ; then lay it in your diſh, ſtir the 
ſauce in your diſh all together, pour it into a ſauce. 
pan, ſhake in alittle flour, let it boil, then ſtir in 
F pin piece of butter and two ſpoonfuls of catchup, 
vhere. et it boil and pour it into baſons; garniſn your 
led in diſh with lemon; and you may add what you 
th the fancy to the ſauce, as ſhrimps, anchovies, muſh- 
4 pie LE &c. If a ſmall turbot, half the wine will 
5 4. o. It cats finely thus: Lay it in a diſh, ſkim off 
pu the fat, and pour the reſt over it. Letit ſtand 
ated M'!! cold, and it is good with vinegar, and a fine 
of ue ich to ſet out a- cold table. 
| To Bake Herring. e 
Put fifty herrings into a pan, cover them with 
drawn two parts water, and one part vinegar, with a 


, and 
may 
1 you 
It 13 
d rub 
to the 
rt ina 
y that 


Jy ſters, good deal of all-ſpice, fome cloves, a bunch of 
er ani weet herbs, a few bay-leaves, and two large 
ſe int onions, tie them down cloſe, and bake them's 
h, but hen they come out of the oven, heat a pint of 


piecali red wine hot, and put to them; then tie them 

nd it own again, and let them ſtand four or five days 
2p with <fore you open them, and they will be very fine 
| and firm. „ yh Rs | „5 

2 : To Bake any fort of fiſh. ET. 

butteſſ Butter the pan, lay in the fiſh, throw a little ſalt 

ann d flour over it, put a very little water in the, 

y nine Oh, an onion and a bundle of ſweet herbs; ſtick 
Nome little bits. of butter on the fiſh, and let it be 


Es 


7 


W 
n 
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baked of a fine light bra ;-when enough, lay it 
on a diſh before-the fire, and ſkim off all the fat 
in the pan, ſtrain the liquor, and mix it up either 
with the filth ſauce, ſtrong ſoup, or catehup. 


— 


— — — —__—_—— _ 
Directions for making Pyes, Tarts, &c. 5 


| _ 
Obſervations on Pyere 
LL raiſed pyes muſt be made the night before 
{ A baking, otherwiſe they are in danger of fall. 
ing in the oven; very little gravy muſt be put in- 
to them, or it will either force its way out, ot 
crack the ſides of the pye: But you muſt; after 
the pye comes from the oven, warm your gravy and 
pour it in. Pyes of all kinds require a quick 
oven. Puff pyes require nat ſo hot an oven, or 
they burn ; therefore a medium 1s to be obſerved, 
Ay a flow oven they will become fad and not 
rife, 29 | 
To a peck of flour add the yolks of three eggs; 
then boil ſome water, and put in half a pound of 
tried fuet, and a pound and a half of butter; when 
theſe are melted, ſtim them off with as much of the 
| liquor as will make it a light good cruſt ; work it 
up well, and roll it out, .  _ __ 25 
+ » A flanding Cruſt for large Pyes. | 
Take a peck of flour, and fix pounds of butter, 
boiled in two quarts of water; {kim it off into the 
flour, with aslittle of the liquor as you can; work 
it up well into a paſte, then pull it into pieces til 
it is cold, then make it up in what form you. wi 
have it. This is fit for large cold pyes. + 


— 


4 
| Puff-Paſte.- 

Take 2 quarter of a peck of flour, rub fine half 
# pound of butter, a little ſalt, make it up into a. 
light paſte with cold water, juſt ſtiff enough td 
Sock it well up ; then roll it out, and ſtick pieces - 
of butter all over, and ſtrew a little flour; roll it 
up and out again; and ſo do nine or ten 
times, till you have rolled in a pound and a half 
of butter. This cruſt is moſtly uſed for all ſorts. 
of nice pyes, and for putting round baked * 
dings. 


lay it 
e fat 
either 


before Cold Paſte for all forts of ai bed Pyes, _ 

F fall Take two pounds of flour, make a hole in the 
ut in middle, put in one pound of. butter, and a little. 
ut, or water, make it into a paſte, but do not work it 
„ after much, then roll it out, duſt on ſome flour, WAP. if- 
vy and up again, and roll it out for uſe, © 
quick} Another Way. 2 

* y | Rub fix ounces: of butter into two pounds of 
erved, 


Hour, add to it one egg, and as much water as will 
ake it into a paſte ; roll it out, lay on it a pound. 
df butter, with a little flour, and n it · out twice 


or uſe. 

| A Dripping Croft. TE 
Take a pound and half of beef thats boil ir. 
n water, ſtrain it, then let · it ſtand to- be cold, 
nd take off the hard fat, ſcrape it, boil it ſo four 
or five times; then work it well up into three 
dounds of flour, as fine as you can, and make it 


p into paſte with cold: "MET. + II. makes a 9 
ine cruſt, 


ad not 


: cov 
and of 
- when 
x of the 
vork it 


butter, 

into the To mate a Ber Steak Pies 

work Take fine rump ſteaks, beat them, then ſeater 
ces til em with pepper and Talt, make a good cruſt, la 


ou wil your ſteaks, fill your diſn, and pour in as mue 


rater as will half fill the dif, par on the 22 el, 
nd bake! 1 well. ; | 
12 


hy...” 
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To make a raiſed Beef Stzak 55 e. 

Beat ſix rump ſteaks very well with the rolling. 
pin, ſeaſon them with pepper and falt, and three 
ſhalots chopped fine; have ready a raiſed coffig 
of paſte that will juſt hold them, lay in your ſteaks, 
with a quarter of a pound of butter on the top, 
and halt a-pint of gravy ; cloſe it up, ornament it, 
bake it two hours, and ſerve it up for the middle 
of the table in a firſt courſe, - -- 


To male a Savoury Feal. —_— 
Make a good Puff. paſte cruſt, cut jour meat in. 
to pieces, feaſon it to your palate with pepper, falt 
mace, cloves, and nutmeg finely beat; lay it inte 
your cruſt with a few fweetbreads ſeaſoned a 
your meat, alſo fome oyſters and force- meat balls 
hard yolks of eggs, and the tops of aſparagus two 
inches. long, firſt boiled green; put butter all over 
the pye, put on the lid, and fet it in a quick oven 
- an hour and a half, and then have ready the li 
quor, made thus: Take a pint of gravy, the oyſtet 
liquor, a gill of wine, and a little grated nutmeg; 

mix all together with the yolks of two or thre 
eggs beat, and keep it ſtirring one way all thi 
time, When it boils, pour it into your pye ; put 
on the lid again. Send it hot to table. You mull 
make the anti 0 liquor NOS: to ba 


e 7 
To hate a ſweet V val Pye. 
| Seaton your veal with falt, pepper, cloves, mace 
F: ma- nutmeg, all beat fine, to your palate, cut it in 
to ſmall pieces, make a good puff. paſte cruſt, lay it i 
your diſh, then lay 1 in your meat, ſtrew on it ſon 
toned raifins and currants clean waſhed, and ſon 
ſugar; then lay on it ſome force-meat balls mad 
meet, "and: in the ſummer ſome artichoke-bottomt 
boiled, and ſcalded grapes in the winter. Bol 
Spaniſh * cut in proces candied Citron, cat 


„„ 

ö died orange, and lemon- peel, and three or four. 
Ning WW blades of mace, put butter on the top, cloſe up 
three your pye, and bake it. Have ready againſt it comes 


coffig 
Leaks, 
> top, 
ent it, 
aiddle 


out of the oven, a eaudle made thus: Take a pirit 
ſtir it well together over the fire, one way all the 
enough to ſweeten i it, and ſqueeze in the j juice of 


a lemon; pour it hot into your pye, and cloſe it vp 
again, Send it hot to table. . 


eat in. 4A raiſed ſaueet Pye. 

r, ſalt, Cut the beſt end of a neck of veal, ſeaſon it as 
it into above, have ready a coffin made of hot paſte, lay 
1ed in your ſteaks with a quarter of a pound of cur- 
balls rants waſhed clean, a quarter of a pound of jar 


us two 
11 ovet 
k oven 
the li. 
 oyſtet 
;tmeg; 
r thre 
all the 
e; pul 
u Muy 
0 you 


pint of veal gravy ; cover it up, and ornament it; 
bind it round with paper, to keep it from falling, 
bake it two hours, and ſerve it * either hot or 
cold, _ | 7 


To mals an Olive Bars 


lops of the beſt end of a leg of veal, as many a 


bunch of feathers dipped in eggs, and have in 
readineſs a good handful of fweet-herbs ſheed 


„mac ſmall. The herbs muſt be thyme, parſley, and 


at it in 


vet ſhred very fine, mix theſe together, and ſtrew 


id ſomei hem over your collops, then fprinkle alittle orange» - 
Lower water aver them, roll the collops up -yery 


zottonE!oſe, and lay them in your pye, ſtrewing the ſea» 


„ Boi oning over what is leſt ; put butter on the top, 
ind cloſe * pre. When it comes out of the 


of white wine, and mix in the yolks of three eggs,. 


time till it is thick; then take it off, ſtir in ſugar 


raiſins ſtoned, a good flice of butter, and half a 


Make your cruſt ready, then take the thin eget 


you think will fill your pye ; hack them with he < 
back of a knife, and ſeaſon them with ſalt, pepper, 
cloves, and mace; waſh over your collops with a - 


foinage, the yolks of eight hard eggs minced, and 
a few oyſters parboiled and chopped, ſome beef 


1 
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oven, have ready ſome hot gravy, and pour it intd 
the pye; with an anchovy diſſolved in it. Ton 
may leave out the orange flower water if you chuſe, 


To make a Calf. Head Pye. SQ 
Chuſe a young head that has fine white meat in 
it, cleanſe and waſh it well, boil it for three quar: 
ters of an hour, cut the fleſh into pieces, blanch Ml; 
the tongue and. ſlice it; parboil a quart of oyſter 
and beard them; take the yolks of ten or twelve 
eggs, intermix ſome thin ſlices of bacon with the 
meat, put an onion cut ſmall in the bottom of the 
pye, ſeaſoning it: with ſalt, pepper, nutmeg, and 
mace ; lay alſo a little butter on the bottom, put in 
your meat, cloſe up the pye, and put in a little 
water. When it is baked take off the lid 3 ſkim 
off the fat, and put in a late of thick butter, myts 
ton gravy,a lemon pared and ſliced, with two ot 
three anchovies diflplved ; let them ſtew a little 
while, cut the lid-1n handſome pieees, lay i it round: 
* Pie and ſerve it up. _ | 0 


Another Ways. | 

Take: 2 als bead with the ſkin an; bald it, 
take the hair clean off, ſplit. and waſh it, and 
boil it till tenderꝭ cut the meat clean off the bong 
As big as a walnut, put it into a ſtew-pan with one 
quart of gravy, half an anchovy, two glaſſes of Ma 
wWeria wine, a little Cayen pepper, beaten mace; 
and cloves, a dozen force-meat balls, and a little 
- ſoy ox eatchup; let it ſimmer for half an hour 
put to it a piece of butter and flour, ſqueeze in 3 

8 Jitele lemon juice; have ready a deep dith ſheeted 
with light paſte, put in as many ot the bones oh 
the calf's head as will fill it, and a little broth ot 
Water to ſave the diſh; lid it with light paſte, and 
-mark it neatly round the edges; bake it in a ſharp 
oven till the paſte is enough, take it-out, and cut 
tze lid wund within the rim 1 of * difts; take out 


RR ln, 


1 


ie, 


intd the bones, and let your haſh be quite bot and well 
You Wricaſoned with. pepper and ſalt, put it then into 
nuſe. the diſh, lay the lid on it, and ſerve it. up hot. 
bis is a ane diſh for a ſecond courle, 


at in To make a Calf's Foot Pye. 

quar« Firſt ſet four calf's feet on in a ſauce-pan with 
anch three quarts of water, and three or four blades of 
yſten i ace ; let them boil ſoftly till there is about a pint 
velve and a half, then take out your feet, ſtrain the li- 
1 the Nauor, and make a good cruſt ; cover your diſh, 

if the Wi cew half a pound of currants clean waſhed and 
„and Wicked over, and half à pound of raiſins Roned ; 
ut ia May on the reſt of the meat, ſkimzhe liquor, ſweet- 
little Wn it to your palate, and put in half a pint of 
kim White wine; pour it into the diſh, put on your cowl 
mut nd bake it an hour and a half. 


11 = make a Veniſon Paſty. | 7+; 
Lay down half a peck- of flour, put to it TIT 

round y l -k 

Wounds of butter, beat eight eggs, and: make the 
halle with warm water, bone the veniſon, beezh _ 4 
he bones, ſeaſon them with ſalt and pepper, and 
oil them ; take a*pound- of beef ſuet, cut it inte 
ong llices, and ſtrew pepper and ſalt upon it; lag 
he veniſon in, ſeaſoned pretty high with ſalt and 
lack pepper bruiſed ; put puff-paſt-round the in · "MY 
de of the paſty, and put in about three quatte se 
fa pint of water; lay on a lare of freſh butter, 5 


/ - 


'4 
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cata. 
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ud it, 
, and 
» bong 
th one 
xf Ma- 


mace; 


| little nd cover it. When it comes out of the oven, 

hour our in the liquor made of the bones WS l 

JS p ake all together. „ 

e, To make a Veniſon Py N 5 

oth oe When you have raiſed a high pact ſhred apound 

te, and | beef ſuet, and lay it in the bottom, cut the veni:· 

. ſharp dn in pieces, and f{eaſon it with ſalt and pepper. 
nd eu! it on the ſuet. Lay butter on the veniſon, BE 
ake out ole up the 775 * let it * in the oven 8 | 


hours. | 9 | _ 


* 


0 "ag ſeaſon it with ſalt, nutmeg, and peppeif 


- ther lare of pork ; put in half a pint of white wit 
lay ſome butter on the top, and c fſe your pf 


in half a pint of red wine, and half a pint of rape 


it as you do veniſon, and boil the bones in the ſame 4 


them ſome ſugar, then a lare of mutton ſteaks cul I 
from the loin, well ſeaſoned with pepper and (alt; 


then a lare of mutton 


ſure of pippins pared and cored, a little powders 
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T7 mobs a Muiton Pye; 1 

+ Skin a fine loin of mutton, and take out the ins 

- fide fat, cut it into chops of a moderate thickneſs, 
pepper and ſalt them, and then lay a bottom cruſt 
in the diſh, Fill the diſh with the chops, put in 
nearly as much water as will reach the brim, then 
put on- the top cruft and ſend it to the oven, and J 
let it t be well baked. | : E 
A Matton Paſty. ys 

Take a large fat Join of matron; it hang foun 
or five days, then bone it, leaving the meat a9 
whole as you can; lay the meat twenty-four hours 


; | 


vinegar ; then take ir out of the pickle, and order 


manner, to fill the paſty when it comes out of ths 
oven. h 


el We ſquab Pye. 
| Make a good cruſt, cover the diſh all & over, | But 
at the bottom a lare of fliced pippins, ſtrew over 


then another lare of pippins; peel ſome onion 
and ſlice them thin, lay a lare all over the: apples | 
„then pippins and onion 
pour in a pint of water; cloſe yuus pye and bait 


it. a - 1 ; . 


To WT a” Cheſbi ire Pork Pye. | 
Chuſe a fine loin of pork, ſkin it, cut it int 


make a good cruft, lay a lare of pork, then a lach 
Joaf ſugar, enough to ſweeten the pye; then ani 
IK "i Pye NN it. will *. a Pot 15 whil 


8 " — o 
* . 
„ 0 7 1. 4 
6 , 
on 


+ 


6 


1 To male a Sbropſbire Pr. 
* Make good puff. paſte cruſt; cut two rabbits 


/ 


neſs, into pieces, and two pounds of fat pork into little 
cru pieces; ſeaſon both to your liking; cover your 
ut in! diſh with cruſty and lay in your rabbits ; mix the 


pork with them ; take the livers of the rabbits, 


much fat bacon, a little ſweet herbs, and ſome 
oyſters, if you have them. Seaſon with PePPers 
ſalt, and nutmeg, mix it up with the yolk of an 
egg, and make it into balls; lay them here and 
there in your pye, with. ſome artichoke bottoms, 
cut in dice ; grate a ſmall nutmeg over the meat, 
then put in half a pint of red wine, and half a 


herce oven. YT OAT NE. 

To make a ſavoury Lamb Pye. 5 
Firſt ſeaſon the lamb with pepper, ſalt, cloves, 
ace, and nutmeg, then put it into your cruſt, 


N. ith a few ſweet-breads and lamb- ſtones, ſeaſoned 
AKS c 


ad fat meat balls, hard yolks of eggs, and pour in a little 
onionhin gravy ; then put butter all over the pye, and 
appleiſchid it, and ſet it in a quick oven an hour and a 
ONnonyg 


| alf; then make a lare with oyſter-liquor, as much 
id balW@ravy, ſome claret with one anchovy in it, aud a 


« 


ye is drawn put it in. 

Take a breaſt or a neck of lamb, cut it in pieces 
out the bigneſs of a crown piece, ſeaſon it with 
ben ance, a little pepper and ſalt; ſheet your diſh with 


en cloſe it up, and bake it one bour and a half, 
ake it out, cut a hole in the top, put in half a 


* 
42 


. 


— 


pint of water; cloſe your pye, and bake it an hour 
and a half in a quick oven, but not ſo long in a2 


s your lamb, alſo ſome oyſters, add ſavoury forces - 


rated nutmeg, Let theſe have a boil, thicken it 
th the yolks of two or three eggs, and when the 


Jaſte, lay in the lamb with a few oyſters, ſome _ 
Pcks ſtones and combs, and a piece of butter; 


parboil them, and beat them in a morter, with as 


— 


(en 


pint of cullis, with force-meat' batls and made 
eggs, ſtewed in ĩt, and ſerve it up for a firſt coutſe 


Do mate a Fweet Lamb Pye. © R | 
Make a good cruſt, butter the diſh, and lay 
in your bottom and de-cruſt, then cut your 
meat in ſmall pieces, ſeaſon it with a very little 
ſalt, ſome mace and nutmeg beat fine, and ſtrewi 
ed over; then lay a lare'of meat, and ſtrew ſome 
currants clean waſhed and picked, and à few 
raifins ſtoned, all over the meat; lay another lare 
of meat, 26 a little butter at the top, and a littl 
water juſt enough to bake it and no more. Hare 
ready againſt, it comes out ef the oven, a ſtrong 
white wine cagdle made very Tweet, and Tag. v it 0 
table hot. Ks 


bs E mole a 2 ik ire Chriſlmas Pics yu 
Firſt make a good. ſtanding cruſt, let the wall 
and bottom be very thick; bone a turkey, a gooſe 
a fowl, a partridge, and a pigeon ; ſeaſon then 
all very well, take half an ounce. of mace, ba 
an ounce of -nutmegs, a quarter of an ounce d 
loves, and half an qunce of black pepper, all bei 
1 together, two large ſpoonfuls of falt, and the 
1155 them together; open the fowls down, thali 
bas ck and bone them; firſt the pigeon, then thi A 
DN ok, over them ; then the, fowl, then tha 
gooſe, and then the turkey, which muſt be large 
ſeaſon them well and lay them in the cruſt, ſa 
It will look only like a whole turkey; then han 
r @: hare ready caſed, and wiped | with a cleal g 
cloth, cut it to pieces, that is joint it; ſeaſon it, an 1 
lay it as cloſe at you can on one ſide; on the othg 
gde woodcocks, moor game, and what ſort 
wild fowl ' you can get; ſeaſon them well, 
dla them cloſe; put at leaſt four g unde of Wo : 
ot in the pye, then ſay on your li which mul 
be*s very thick . and let it de well, baked 
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his pye muſt have apreny hot ee vill toks.. 


made 


ourſe;  leall tour hours. e 8 
id lay Dress a Ee part. 8 ee with. 3 3 
yourÞ2<0n, thyme, ſevoury..and. marjoram z ſeaſon it 4 
„firtierich ſalt, pepper, r nutmeg ſeaſon che 
ſtrew e ther part as yo id the former; work the. | 
- fomevinced meat wi 5 yolks of egge, and lay it 3 
2 fen bout the bare, and fill up the pye with lweet, 99 
er lan Putter; bake it, and when it comes qut of 1 | 
a little ven, pour in half a pint: of ſtrong + 
Hare To make a Rabbit Pye." 1 191 ths 120 2 
ſtrong Parboil a couple of rabbits, bone, lan, and fea= _. © 
d it en them with pepper, Cale, nutmeg; cloves-mace, * 


nd winter-ſavoury 5 pat them ig the pye, with, 
prce-meat balls, laying alittle butter on the p-, 

lofe it up, bake it, and when it is bold, fall i R * > 
ith -clarified amen andia-few.bars en 4 


Lk: vp : OTIS I e i 


e wall 
gooſe 
1 then 


* : Flat >. 
e, hal L ele e Terkey Pye. 6 ms —_ 2 
ance q Riſe a PO rm po hot paſte, ut kur. : J 
mY ey, ſeaſon it with ſavoury ſpices; add one a ay 1 
id thed 


f ham, cnt in flices, a little foree- meat, a — 


n OS ravy, and half a pound of butter ; cloſe up . 
zen ii ye, ornament it, and ſet it in __ qu ers 
en th Fo 0 125% e zo 187 Ba 
7 oF I Fern n f ‚ hut” 2; 
0 . 8 
Soy had it 26 a | cut 'Y FY 


21 up as 0 eating; ſeaſon It with peßer 
alt, x Maes clovts, and nutmeg. la it in the on 8 
ith ſome ice of ham, and a little butter ;'clofe- 
up, bake it two > hours ant a haf, SOT * 


. EE» 5 28 a * 
- cold, | * A w n. ON ELL! 4 Rk, 


x cleal 
1 it, an 
ie othg 
Tort 0f 


1, TT lb Pye. = we. ll 
5 by: ; wr of + | "5. Je. 2 5 ; i 7 ; 2 6 


N . "MP 


babe 
1 Fl 


ug a N the 1 Kit hare 5 pic! 
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tea ſpoonfuls. of ſalt, à tea ſpoonful of N 


and the tongue into the fowl, and lay the gooſe in 


5 em pretty high with pepper, ſalt, nutmxg, aud 


and fil the ſides, „ wh butter, 


4 but che livers'into-a fauce- pan, with. two quarts of 
water, a dozen-corns-of whole pepper, four blade 
of mace, 8 couple of whole cloves, a bundle 0 


tender, then have A, HY 
diſh, lay a fine e eak 
"Pains it with . fats put on 


1 e make this me wid widgets but it 1 


(74) 


ried FATE boiled very tender ſo 48 16684, ent 
off the root, bone the gooſe, and à large fowl; tike 
half a quarter of an ounce of mace beat Sue, = 


pepper, and mix all together; ſeaſon both * 
and gooſe with Is, then put the fowl into the gooſe, 


the ſame form as if whole3- put half a pound of. 
butter on the top, and lay on the lid, This pyeix 
excellent either hot or cold, and may be kept a 
great while a lice cut down croſs 8 Pratt 
Spin for ſupper., 1 + : 
| To make a Aran 1Gooſe 3 2 [inde 

n. fat green geeſe; bone them, ſegſon 


cloves; and if you like it, add a couple of whole 
onions in the ſeaſoning, lay them one on another, 


and fend it to the oven, "e149 


To male a Sula Pye: 
Ike ewo-palr afigibinge nicely, - "wy put al 


7 


fweet herbs, and a large onion; cover them clols 
and let them ſtew very ſoftly till they ate quit 
gruſt ready, cover yout 
4 at the bottom, ſeaſoge 
with pepper and falt; then 72 in Your giblets "with 
the livers, and pour in Tk dot bey were ſtechel 


a cs <4 wo. 


L 2 we £ , 7 
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bat way too ſtrong lt p Wand the tal 
_of the eſh is much inferior js Me it is whe 
es for this reaſon Fame ducks $ ſhout! 


_ 


0285 


nfed for pies, and their taſte is greatly improved. 
Chuſe a couple of tame ducks that ate young but 

well fed and fleſhys ſcald them and make them 

very clean, cut off the feet, pinions, neck, an 

head, with the gizzards, few and hearts; pick 

out all the fat of the inſide, lay a-cruſt over the 

diſh, ſeaſon the ducks with pepper and ſalt infide 

and out, lay them in your diſh, and the giblets at 

each end ſeaſoned; put in as much water as will + 
almoſt fill the pye, lay onthe e bake * 
but not Ob ie DH 513 


W moke a Chillin Some. == 
Boil two or three young chickens in an equal | 
quantity of, milk and. water, "then flay them, and 
ſeaſon them, with, falt, cloves, and nutmeg; put 
puff · paſte und, and | 5 the bottom of the diſh 
lay a 1585 $ ba er, with " aftichoke bottoms, and 
veal ſweet 1715 og! over them lay the, chickens, 
with ſome bits 1. butter rolled up in the bestoning. 
and ſome force- meat balls ; lay on a lid of puff. 
paſte ; the oven muſt not be too hot. While it 
is bakin g make the following caudle z-boit a blade 
of mace in half a pintof-white- wine or cyder take: 
i off the fire and ſlip in the yolks of two P86, 
well beater, with a ſpobnful of ſugar and a bit f 
butter rolled up in flour. Pour this: e 174 
nd "oye ige 3 out of ys oven. my 


Anorber 1 ways . 
Clean and Bl three chickens,cut them in 1 
feaſon them with pepper, falt, and mace; ſheer 
Four diſh with Mht paſte, lay if the chickeas with = 
little force · meat n littſe butter and eb 1 
it op. and baker an bour and a half.” 4 2 a 


93 : vp ; 
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pepper, kalt, and mace 3 raiſe a hg colliii lor i it, 

lay in the chickens with a pound of ham eut 5 

ſlices, cloſe it up and bake it two. hours; Ton 

may ſerve. it up either hot or cold. If vou ſerve 

it up hot, put in half a pint of gravy ; if cold, 
Pour in half a pound of clarified dutter. „ 


Chicken Pye in ſummer. To 
8 Cui three chickens as for a frigaſſee, ſs * 
ed and picked; ſeaſon with falt, pepper, an 
mace to your taſte; make a ſtanding cafe of hat 
aſte; and put. in the chickens with a little good 

. and let it bake for two hours in the open. 

Make ready a gill of green, peas boiled tender, x 
gill of cream boued ten migutes, and throw in the 
peas with a piece of buttet and flour, a little fal 
and pura let them 6 mmer Paar ve minutes, 


raiſe up 2 PSY id of your vr py pour it in, with 
Io! Juice 0 Wines and nd It to table. 
A rabbit Pre may be made in the 2 mantei, 


nel * 


a „Te male . Pye 1 8 ds 
TJ ne e good cruſt e 
vom of your diſh, let your pigeons be very nicely 
picked and cleaned, ſeaſon them with pepper * 
ſalt, and put à piece of butter wich ſeaſoning 
their bellies ; lay them on the diſh, the neck 
_ gizzards, low pinions and heart, lay between 
with the yolk of a hard egg and a thin broad beef 
ſteak in the middle; put in as much water as wil 
97 almoſt Ml the diſh, lay on. 4 e top, ee 
bs OO: well.” I + if ere ; 51 2” 
1 7 R 5 | lee WAY. 4s 
Piet, draw, aud Gnge fix pigeons, | 
with pepper and ſalt, chop the livers with a Jin 
fat bacon, thyme and parſley, puta 5 30 inte 
exrerz pigeon, lay them into a di * * 
oy WO" PET, with balf a þ en "un ; 0 
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eggs, ſis unichoſls bottoms, boiled tender, and fx 
ounces of butter; ſprinkle on a little flour, add 
ſome gravy, cloſe up the Pie, and POR & an n hour 
and a half. „ 4: 441. 1 IR | * 
To male a young Rook Hye. - ot EY 
Take young. rooks,. ſkin, and . parboil them, put 
a cruſt at the bottom of your diſh, with a little 
butter, and force-meat balls, then ſeaſon the 
rooks with falt, peppery.cloves,! mace, nutmeg, and 
ſome ſweet, herbs, and put them in your. diſh, 
pour in'ſome-of the liquor they were parboiled in, 
and lid it; when baked, cut.it open and ſkim off 
the fat; warm and pour, in ace e ad * . 
liquor, if, the pye wants it. 


To male a Lark or we 5 N 
You muſt have fiye doaen at leaſt, lay between - 
every one a bit of bacon; a leaf of ſage, and 
Witile force - meat at the bottom of yout cruſt; put 
ſome butter on the tops) arid lid it“ Whenbaked- | 
or an hour, whaek will de-lullciont, make a little 
thickened gravy, put in the juice of a lemon, ſea © 
on with pepper vag ſalt, and ferve-it up bot 1 _— 
Juick. ,. i 237 0 »#1 aw Func & 14 NEL RS” - 
+ #923 Senate n Turbbt:Phec: uin (bt it. _ 
Take fomg'eoldiboiled turbot, aut in dels 2 
tee inches long 18nd; two inches broad,: ſeaſenn 
t with pepper ſalt, apeſuthag am muſkroputs,. . 
dariley, : and tity me:ſhred; fine ; :ſheet- 2 4 
ight paſte, la in dur ſiſu with hwonndes of but 
er and a littiegtav inf it ug and babe it 
bree quarters M an hour. 9 Mm 


eat of ten oy 


(2 oF $ v4 - 


mace, ch * 1 i 
o 10 S Wake. 
rown byte p * 


YI 
A mile catchup and lemon Juice, cicken wy 
with a piece of butter and flour, and let it 

boil. When the pye is baked, take off the lid, 
pour in the rn and ſerve i up hot for 4 bit | 
courſe. .  * 
"Te male o Vives ys. = 
Make a - vol cruſt, clean your FOI wel 
feaſon it with falt, "mace, and nutmeg ; lay a piec 
of butter at the bottom of your.dilb; and 1a the 
_ falmon in; melt butter according to your pye;, 
then take a lobſter, oil it, pick out all the feſt; 
chop it ſmall, 'brurf&the body, mix it well with 
the butter Which muſt be very good; pour i 
over enen put on the lid and 2 70 1 


D male a Trout Pye." | 
” 4) «Chon od. age your trout, and bedabes 1 
pieces of a filyer cel rolled up in ſpice, fen 
hetbs, and bay leaves powdered'; lay between and 
on them the bottoms of lliced artichokes, oy en, 

- mulbrooms, capers, ang fliced lemon f = n ; 
W ee ee up the pye. R . 1 I. 
e Mabe ner er 1 
Beale! gut, and waſh them very clean, cut oi 1 
2 ng and"tails;-make a gobd cruſt, cor 
por dich; then feators your berrings with - Lig 
pepper, and beaten mare ; put à little dutter agg; 
tune bottom of. che diſh, a ro of herring 
Fo apples: and:onions;and cut them in thi 4 
Mices, and lay them all over thick, lay a latle hui 
zer ung the 00 rpg put ina little watet 3 put on tg 
Id mne, uod ue n. lere — 9 
vmol bas A 133 Ke Ny Jo: 3 
„Sue hy 5 . th a tt 
Ho Rik. ede qhemn . — | 


8 
. 


— 


5 
Ty mal Dabber: Px. 
Boil two lobſters, take out the tails; cut them | in 
two, take out the gut, cut each tail in four pieces, 
and lay them in the diſh.” Take the bodies; | bruiſe 
them well with the claws, and pick out the reſt of 
the meat; chop it altogether, ſeafon it with pep» 
per, ſalt, and two or three ſpoonfuls of vinegarz 
then melt half a pound of butter, ſtir all together, 
with the crumbs of a roll ryþbed in a oloth ſmall, 
lay it over the tails, 121 om your covers and bake 
it in a low oven, + * | 
„„ mote an r 8 | 
Firſt rocket a quart Og Bec in dhe 
own liquor, . mince them. ſmall, and pound 
them in a mortar with marrow,. piſtacho-nuts, _ 5 
Veet berbs, an anion, ſavoury ſpice, and a 1 2 
wet rated bread, or ſeaſon them in the ſame ma 
en an hole; lay on a little Butter, and cloſe the N 
oy ſterz Ta male an Apple: 3 
on but Seald ahoug a dozen. apples Do. 8 22 
f che ſkins and cores from them,, put to theſe 
o elve eggs, but fix. whites; hear them well, then 
t off ke the crumbs of a penny. loaf, z nutmeg grated, * 
„ cort]{ſÞugar it to- our taſte, and put a garter of a pound 1 
h t butter in, melted 3, mix all tatzethet in the ding 
ter nd take can Jura not. 200 hot. 5 1 


errngy DN nale Cherry Pye.s 1 1 oor 
1 in thin Make a good cruſt, lay a little round the fdes —_— 
tele uh four diſh, throw ſugar, at ihe bottomz andvlay - 
t on tha 1 NE hn top. A ſew id dr. 
5p n tes we them ; put em your lid, ang 
10 160 ake it.in'a lack — IM: a plumb and gooſe. 5 

Wa Rü bye the * ache 7 if von would. have- it 

K piece 5 . FIRE Iu, 10": 9 in the a after £4 22 

ie; K 88 þ 5 um Aka 26 . Tülzug. - 
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To make Minte Pyer. | 
Take three pounds of ſuet ſhred very fine, and 
ad as {mall as poſſible, two pounds of ram 
ſtoned, and chopped as fine as poſſible, two pound 
of currants nicely picked, waſhed, rubbed, and 
dtied at the fire, balk a hundred of fine pi 
pared, cored, and chopped ſmall, balf a pound of 
me ſugar pounded, fine, a quarter of an ounce of 
mace, a quarter of an ounce of cloves, and two 
large nutmegs, all beat fine; put all together into 
a great n, and mix it well together with balf 3 
pint of ity,” and half a pint of fweet wine; 
Put it down eldſe in a ſtone. pot, and it will keep 
good four months. Wben you make your pfes 
take a little diſh, ſomething, bigger than à ſoup 
plate, lay a very thin cruſt” all over it, "lay a thu 
lare of meat, t, and then à thin lare of citron cul 
very thin, then a thin lare of mince-meat, and f 
this tare of orange-peel cut thin, over that à little 
meat, ſqueeze half the juice of fine. Seville 
orange or lemon, and pour in three ſponfyls * 
red. wine, lay on your eruſt, and bake it ay! g 
Tueſe pyes eat finely cold. If yen make them i 
little patties, tin your meat and ſweet- ments a0 
hug: IH you chuſe meat in your pyes, pit 
oil a neat's tongue, peel it, and chop the mes 
fine as poſſible, and mix with the reſt 5 Or tw 
ö of the een 4 ſurloin of beef boiled, 
a3 211. ins © Another" way, 5 1G 98 a » 
ee ee pare "of a Heat's tongue, Pet! 
Fu cut it 25 we , and fet e ol. 
pound of d xt, pu 


3 


ert your 2 which wilt be e 
| 4. feaſon. it. a5 * lik@wih ng 


4 


of ah candied orange, Jemon, and citron peel, red with 
raiſin wo or three pippins, ſqueeze in the juice of a 
zounds Jemon, a large 2 of ſack, with ſome dates ſhred 
| mall, mix theſe together, then make your pyes 3 
ppm and when they are teen Pr oy W "hes 
nce of pr obs "Mind, Pre Meat LO, 1 Mi 

d two Pare, core, and chop very fine one pound EY, 2 
er into ralf of apples, one pound and a half of beef ſuet, 
half R pounds of;;qurrants waſhed elean and dried, 
wine nd one pound and à half of loaf ſugar Gited a cut 
Il keep{MWmal! half a pound of orange and eitron peel, 2 


quarter of an ounce of einnsmon, eight cloves, 


t yes, | 
1915 dne nutmeg, and a quarter of a pint of French 
a tb drandy; mix it all Well, together, ; put it glole 
on eiten in a pot, and kgep it for-your-uſe.. .' , - 
e eee Lent eee, 11 

nie Take fx eggs boiled hard e eee 
Seri welve pippins pated-and chopped 'imall,.a — | =, 


-ratfins ſtoned and — fine; à pound 


nice urcauts pieked clean, a ſpoonſul of ſugar ben 
hem ine, two ounces of citton and candied orange? "3 | 
ats a0 Woh cut fine, a quarter uf aw ounce of mate and. 
4 „ loves, and nutmeg beat fine, mix all R 

neat ich a gilt of brandy and a gilt of fack. When I 
w nou make the ppes ſqueeze in the juice Mr * 0 0 
med. *7 


Lange, __ a g&#& 0 cy] ſy 3 
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be baked as little 4s poſſidle; but if you wouli 
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TARTS, CHEESE-CAKES, ANT | 
.” % 4 1 — : ? if 4 ' 4: N 
c E-CAKES, AND.CUSTARDS 
5 an turn,” 29 | nk” | 
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Duo make all farts of Tarts. 


F* you bake in tin patties, butter them, atid yy 
. 4 a little cruſt all over, becaufe of the taking 
them out; if in china or glaſs no cruſt but the to 
one. Lay fine ſugar at the bottom, then your frai 
aud ſugar at top; then put on yout lid, and ba 
them in a flack oven. Apple, pear, apricot, & 
make thus; apples or pears, pare them, eut then 
in quarters, and core them; cut the quarters acta 
again, ſet them on in a e 13 
ieh water as will cover them, let them fim 
on a flow 5e till the fruit is tender put apical 
lemon peel in the water with the fruit. then ha 
Jour: patties ready: lay ſugar at the bottom, Tra 
your fruit, and a little ſugar at the top; pour o 
each tart a tea ſpoonfal of lemon: juice, and th 1 
tea ſpoonfuls of the liquor they were: boiled, in 
put on your lid, and bake them in a fleck oval 
Do not uſe lemon to apricots... 6 vid +45 4408 
As to preſerved tatta, onlj lay in your. preſenſ 
Fruit, and put 2 thin cruft at top, and let then 


3 - Iz 
of? $A 
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make them very nice, have a large patty, the ny 
you would have your tart, Make ſome ſugar cru 
roll it as thin as a halfpenny, then butter voi; 
patties and cover them; ſhape your upper cruſt on 
u hollow thing on purpoſe, the ſize of your pati 
and mark it with an iron for that purpoſe, in wha 
ſhape you pleaſe, to be hollow and open to fee tl 
fruit through, then bake it criſp ; when the cr 
is cold, very carefully take it out, and fill it will 
hat fruit you pleaſe, lay on theglid, and wg 
x -*-Jo0k neat ang pretty.” TT oo 8 


6 . ; | 
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A gar pale for. Turi. Ty 

Rub fix ounces of butter into one 83 of 
dur, with two ounces of ſugar, two yolks of 4 a 
id a little water or milk 3 make i it into a. 


ben they are made, bake, them in à flow den! Ay 
en done, 1255 m aver the, top. as fo 8 
at .the w an egg 2 lit r dy it over, 
e top with a. wach hen ade a little 
e ſugar, then ſprinkle on a little _— tuft on 
little more ſugar, ſet it in dhe oven for a * 
an hour P, dry, wot”! it will jook 72 ice. | 


A kurt pelle for, Tor, 

Rub a poun of pol 952 and Meal any 
a pound of butter together, put 109.9 of three. 
oonfuls of loaf ſugar: to It, beat and 295 very 
e, the yolks of four eggs beat vety we put 
them a {poonful | or two of roſe-water, wh work 
em. all together into a paſte, then roll it thin, 
e them over, and let e baked. a; A Tow 


jen, a N 7 


This Palle Sill alſo anſwer for cuſtar le, Bcc c. e. & 


T2975. 5 4 

| Another paſte far Turi. ; 
Take half ; a pound 170 utter, half a 496 of 
dur, and half A pound of ſugar; mix them , 
gether, beat it, and roll it out thin, . is "Y 

1 0:78 Paſte for o:cradtling. cru. 44 in 
Blanch four handbale ß Amond, put them ls 
ater, dry them in a cloth, and pound * in a 
ortar very fine, with a liitle orange · lomet Water, 
ad the white of an egg: when they Ake well 


ar them from Jumps.; then ſpread it on a Th. 
it is very pliable; let it Rand A while, the1 
ill out a piggg.fot the under cruſt, and ary it 
the e er EY 


ll ir pretty thin, and ſheet your tarts. with 155 —_ 


dunded, paſs them through a coarſe hair fieve, ro 


, 


* * 


re making, as knots, exphers, be. for 1 

ar * FF K 18 4 
9532 275 make Choy Cabs. 93 ne "a 
6 Take the curd of a gallon of milk, three q 
ters of a pound of butter, t twograted bifcufts, toil 
ounces blanched almotids *poutidef with oli 


orange flower water, balf 2 pon of 9 — N ; 


ſeven eggs, and ſome ſugat wal: piece! RN thi 
a with a little cream dine it 15 very 
— I ur cheefe-cakes. 145 CHEAT} Aer. 
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Boil two quarts of cream or mink F Kats U | 


with whole mace "and" cinnamon, then take it of 

the fre, take out the'f fre, and pür iv 4 
of. rice flour, make it boil, irring it together, th 
take it off, and beat the yolks fe twenty-four ex 


et it on the fire again, and keep it continual 


_ Nicring till it is as thick as curds;” add half 
. pound of blanched alt Ce brate, , and ſweat 
Tt to. yout” 10 he chaſe, Yo ma pl 

g hall Aa pound of currant b picked > nd tubbeg 
1 clean e clot 92 YT 2290] 12% FIT 3 2 e 
P 


them well together in a mortar, with - about 
' ounces of loaf ſugar, the'yolks of fix egge, all 


half a pound of freſh butter wells and mit 


_well den, and fill the patty pans Tory 
full. Otange cheeſe-cakes- ate done ne. 
way, only'you boil the peel i in'two.orthreow 

| to take, out Wannen $t 


5 55 e male Almond Che. Ce 1860 


{Is ke half à pound of Jordan alttionds,” 400 
old "wa ter all "night, the next moruf 
een Ve 10 eld 3 95 J then de 


os 1 Aran det, and eat 


% 58 two. large lemon peels, boil: and * 


6 


a3 little othaige flower water ; then take fix 6 885, 


rave out four whites, beat and ſtrain them, then 
tre half a pound of white fu gar, with a little beaten 
eq ace; beat all well ee in a marble mortar, 

s, tu ake ten ounces of freſh butter, melt it, a little gra - 


{lcd lemon-peel, beat them with the other ingre- 
arial ents, mix all weil together, and an 4 8 51 5 
eat thi TD male a Cuſtard. "8 
t, wal Boil a quart of cream or milk, with 2 Rick. of 4 ? + Iu 
-1 Minamon, large mace, and à quartered. nutmeg © | 
+ "When half cold, mix it with eight yolks of eggs, 


2 whit nd four whites. well beat, ſome ſack, ſugar, a 
ke it gl 


© poli ©! the froth riſes, which. ſkim off; then ſtrain 


, and fill your e 


0 0 we oven, and which you ſhould prick. with? 
atinua edle before you dry them, to prevent their ring 5 


3 
. 


alte. We” Ih \- ; +. 22 BS 


g "IE, 
3 »* mg « S: 4 


ith a ſtick of cinnamon, and two Pd maceg 


ith roſer water, mix it With eream, and ſweet: 


grows thick ; do not. 20 boil, for it will eurdies z; 
rit ti If i alma cold, and put it og . 
on male n Cream Cuſtard. TK: 
Grate the erumb of a penny - oaf very Aa At 
ix it with angood piece of butter, and ene, 
zam, beat the tap of t 3 eggs with cream, 
7 e ſugar, let them thicken over 
lte . in a, gentle, oven, and Ces - 
akg ſtre w 1 12 N them. Ts 


range-flower water; ſet all on the bre, and ſtir - 
a, which ſhould be fiſt dried... 


bliſters ;. or * W (OFF: It. in ape RH "I 9 


| To make . Cuſtard. e 3 
Take 3 quart of cteam, put it in 3 dein, 8 


A . * 8 Fr 91 7 os 1484. f 1 45 = 2 3 * 
8 3 "5 > Fa 


il it, and ſet it to cel; blanch two ounces 2  __ 
rect almons, beat them. fine in a macble-mortat, 7 


your taſte, s ſet it on a How fire, ſtirring it . 


x } 
: 7 
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FF, © ** 
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” 275 N * Plum . 1 
"AKE a quarter of a peck of the beſt PLAY. 

it, waſh and pick clean three pounds of cur 
5 fet them before the fire to dry, half a pound 
of blanched, almonds, beaten fine with roſe· water 
Half a pound of raiſins of the ſun, waſlted, ſtoned, 
and ſhred ſmall, a pound of butter melted with 
Pint of cream, but do not put it in hot, half a pint 
ale peaſt; 4 e of ſaffron ſteeped i in 
Aart of ſack, ten or twelve eggs, half the whites 
a quarter of an ounce of cloves or maze, one large 
3 rated, a few carfaway ſeeds, candielif 
Ege; Riot, and lemon- 8 lliced; make thit | 


ibergy 
© ſack al ae 


Eeing for # pa gay, = "uk 
f n ar 3 and a half of * refined nil 
7 it Ay h a fine Geve, "gol ut it into a bo 


""m_ tue whites of five eggs, a bit of gum dragall 


(half the ice of a nutmeg) igeleed in Flue | 
bis it an hour till it grows white and. thick; Wl 
it is thin ir l fün off the cake. Wben the call 


hk t it out of che au and zur it 08 


TR * With — hand ones 27 till 115 u thit 
Th „ 


tin, i, then ſpread'on half of this — ith avi 
r it in the oven, take it dut, and ad on th 


ther half, then dty it as before. = This will mak 


2M look wach ne than laying it on at wage” 


7 bv 3 4 
To male bund Cate. 5 0 
und of butter, beat it in an earth 


Steam, hen have read twelve 


* ofity 
{dank and "or N v] faith the” 2 


coy 


a pon] of 3 a pound of 1 __ a few car: 
raway ſeeds; beat all well togetber for an hour, =: 
butter your tin, then put in the cake, and bake it 
an hour in a quick ovens” rey and a you of - "8 


currants. in It» 


ur | T7 ts Bale Sal. 8 "on 
een ou abſt take à diſh of batter, and best We © 

= pop cream with your hands, two pounds of fine ſugar - 
one well beat, three pounds of flour. well dried, ns. 1 
15 mix theſe in 7 the butter, with twenty f6 * 3 
Hag a eggs, leave dut half the whites, and then beat 21 * 

ann together for an hour, Juſt as vu put it inte the. 
ST” oven, put in a quarter of an ounce-of mace, a'nut-. 


lunes beat, a liteſe lack or bratidy, and en, . 
ne currants to 7 o 1 
ake thif 7 20 87 4 Set Bos” - 3 3 . 
it with Put a poll and a half of butter j1 in a 1 . 8 


vith a pint of new milk, "ſet it on the fire, 3535355 
pound of ſugar, half an ounce of all- pie Var: . Py f 
ine, and mix them with half a peck Uf gone When = 
he butter is melted, pour the Butter and mill 1 
he middle of the flour, andiwork it” up "ike P&P 
Pour in with the Milk half a pint 97 1 008 
wit eaſt, and ſet it beſore-the fire. to iſe, - ue ep 
Hick; i goes to the oben,. Fou may either put in dar- 
ine away ſeeds of cu reaches: and 8. "It To „e, N 
46 "I A 4 ** i . Par 0 
25 Pole a: Tight Seed Cas. 5 
1-0n Taxe baf a quarter of s peck of Wh l 


jar 


x f It 
| A 19 
1 dragal 


n enger, three eggs Well beat, three ſpbonfuls of A 
once, Meat, half à pohnd ef Pötter and Ax e &f fine. © w ; 
once. nooth GR and work K watts og + 3 
15 ber l * at e 


8 8 5 8 a 
7 9 5 . Re bY 4 
: Toa mak "pes 8 Fs 7 17 3 
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put it in, with; 


$-< 7 
wo” 
> 


1 the fire to warm, them beat it for half dd 


— I rs * A — et Ac TO 2 246 * 
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put in one pound of, fine flour, eight egge well 
whiſked, a nutmeg; and cinnamon beaten, a few | 
almonds ſhred,; ani de pound of currants; 'mix 
theſe well togethatgs utter ſome ſmall , pans; Fa 
af lemon and-orange-peel-on 
the top, and à fittle ſugar duſted on them, then 
| bake them fifteen minutes, in a moderate open, 


1 blen a, or dou Obs, 2 wid 
W "Ta eg, Shrewheriy. * 12 


Take two pounds of flour, a pound of FLAG 
| foely ſearched, mix them together, take out 
quarter of a, pound to roll them in, take four egg 
beat, four ſpoonfuls/of cream, and two ſpoonfuls 
of roſe water; beat them well together, and mix 
them with the. flour into a paſte. roll them into 
thin ape and bake them in-a quick . . 


+ 2 8 To tualle Bath. + ... Bang | . 5 TIED 
7 Take two Fund and à half of a rub into 


it three quarters of a pound of freſh butter, and 
Ralf a pound of ſugar; rub it till it is like grated 
bead; add three een of. A pound of currants 
- waſhed and dritt, grate half E-ginger, half 
a nutmeg, three eggs. beaten, half a pint of thick 
ale yeaſt, and four ſpoonfuls- of 3 z then make 
a hole in the middle of the flour, put in theſe wah 
as much warm milk as, will. make it into a light 


Pate make it into ſmall cakes, put them on tins, 
det them, in a. warm place. ot 8 then waſh them 


ver with « egg, ftrewihem, w 4 81 com fits, 
08 ban l in a * 0 en ſor h; if an hour. 

r 

i-ounces of butter, 13 ten bugs of 


8 inte bree ounds and a half of flour; till it is 
bk tad b Bee 


e gratge „adding te it a litelß nutmeg, a 
f 8 "Gd mw” Teeds ; ; makes a hole 3 middle 


2 3322 


* "a ww 
4 So 1 
r 


# 


and a int of y ire > 
and as much warm milk a8 will make — into 45 2 
light paſte; roll it out, and make it into ſzeable 
wigs ; ſet them on tins à little diſtance fromthe _. 
fire, for one yo to 8 then dale them „ 


4 > 


n quick e e e e ROS 3 * 


; | To ER "MN el bh 
1 Take two . of fleur, a pint of) eaſt, pur 1 
ua littie ſack in the yesſt, and three eg s besten, > 
7 I knead all together with s little- warm milk, + lintle © 
WU nutmeg, and a little falt; then lay it'before the. 
fre till it riſes very light; then knead in a pound: 
2 of freſh butter; a pound of rough carraway com- 
fits, and bake them ia quick oven, A + 
ls you: Pleaſe, on floared „ on EE. 
as Tu) male Biſcuitti.  \ | 
0M Beat ep fix: egy wine ſpounfuls- of wk. 
water and ſack, then add a pound of ſugar. pow | 
dered, and a pound of flour mis them into the 
eggs by degrees; and an ounce of coriander ſeeds, 
0 mix all. well together, ſhape them on white thims 
paper, , or; tin: moulds,... in au farm. you pie? 
if beat. the white of an egg, rub them over: win 
* feather, and duſt fine. han over them ſat than. 1 
na ew oven till they riſe. ànd come to a-good' = of 
ke colour; take them, ont, and.. -when..y ou have e done iy "> 
be with the oven, if! you have. no Abe to dry 8 
+ in, ay them into the: Greta gin, and Net thema 
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7 WL fo mote Givger-breb®Qukis br Mei, 3 
* | Take three: pounds and a- Ralf of flour, te 9 
dunces of rice ginger besten and fifted, 1 _— 
of MW ounces of exrraway'ſeeds-bruiſed; and three quar- 
ders of à pound of ſugar; mix them well together, 
ad wake a hole iu the middle, then melt three quar, 
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N pounds and a half of treacle; let it juſr warm, an 
and put it. into your flour. with four eggs, beat it yo 
well: tor half an hour with a wooden ſpbon, then WM int 
gut into it half a pound of lemon and orange, peel, pu 
and let it ſtand in a ſoaking oven two hours and tai 
a half. When cool, male it · into man. and bake MW: lei 
them. PU. tins. STOR oe A. 


a Balg Dhep er. chars N 
in Take half a all of. al. balf; a ee of an 
" ounce of whole white: pepper, pur it in, and boil th 
it together a quarter of an hour, then take the pep- po 
Per out, and put in as much double - refmed ſugar 


5 as. will make it like a paſte, drop it in what ſhape 1 
| you pleaſe ap Plates ang þ let. Og: ieſgliley) Ws 10 
„ on eee EDI ET V. 
1 TA I 8 9 7 | 
1 a *. 0? ra 
1 . ; wa 1 D D 1 *. 8. 8. „ (b 
8 * a TER * 
8 1 whe 1b aue in making Puitdings. | . 5 
8 4 N 1 
1 "HEN you. \ bon Soadin} let your cloth be " 
3 f alwa s very clean, dip it in boiling. water, ' * 
"CI reboAttite e on it, and duſt it with flour; if 
a2 batter pudding tie it. cloſe; if a bread one, tie 
it rather looſe'; let your water be boiling when I ©: 
Fs "you put it in, and kept ſo till it be enough, obſet · W li 
ving that. there is water ſufficient to keep it from b 
113 * to the pot; when done, dip it in cold Ju 
water, then take the upper part of the cloth off, b 
1 put the diſt over it, and with the under part of v 
the cloth turn it cargfully out upon ſhe diſh. When W b 
a batter pudding is made, ſtrain it through a coarſe it 
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and' in all others, ſtrain the eggs when beat. If 


you boil them in bowls, or china-diſhes, butter the 
inſide before you put them in; and when you bake. 
puddings obſerve'that*white pot; bread, and cuſ- 


tard- puddings require à moderate oven; and that 


lemon, almond, and orange puddings ſhould. have 
a. quicker oven ta raiſe the paſte. | 


"To mag n Plum Pudding. 
Take a quart of milk, twelve ounces of currants, 
the like quantity of raiſins of the ſun Roned, a 
pound and à half of ſuet chopped ſmall, eight 


eggs, and four whites, half a nutmeg grated, A: - 


little beaten ginger, a ſpoonful of brandy, a ſew. 
ſweetmeats, mix theſe up very ſtiff with tour. . 
Tou may either bake or boil this pudding. 


To make a H. unting Pudding: 1 8 
Take a pound of- fine flour, a pound of beef⸗ 
ſuet ſhred fine, three quarters of a pound of cur- 
rants well cleaned, a quartern of-raiſing.ſtoned and 


(bred, five eggs, a "little lemon-peel ſhred fine, h If, Hs * 1 


a nutmeg grated, a. gill of cream, a little ſalt, ag 
two ſpoontals of ſugar, and a little brandy ; mix 

all theſe well together, and tiecit up in a e 
it will take two hours boikng, - For. ſa ſauce have 
ready a little white. wine and butter, ' 7 4 


D make an Orange Pudding. - e 

Take half a pound. of grated bread, pour on it 
one pint of boiled cream or milk, let it tand a 
little, add to it the Find of three hep. 
boiled tender, and pounded in a mortar; and the 
juice of.t$0.v5anges, the. yolks of fix eggs, alittle. 
brandy, nutmeg, and ſugar to your-taſte ; mix it 
well together, then butter a cloth. io put it ing and 
boil it three quartets of an bour ;. When done, take 
it it out, ye it in e Water * it ip a eel? * 
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it fall; into. a diſh, and make 2 Aude 20 lol. 
lows; _ tary {*4, P. 
| Put a little thick melted N into 2 b ew- pam of ct 
add to it the juice of one. orange, a litile-ſweer I whe 
wine and ſugar, let it zuft boil, then pour it over. I brea 
. the pudding, and ſerve it up hot. Ty 0 meg 


To male a Lemon Padding. mis 
Grate the rind of four lemons, put it into 2 and 
bowl, ſtrain to it the juice, add three quarters of a 
pound of butter, three quarters of a pound of lump I T 
 fugar, the yolks of ten eggs, and the whites of five; Il all, 
mix it all well together, with alittle nutmeg, and crea 
a tea-cup full of brandy ; ſheet a dich with. light I clot! 
paſte, put in the: pudding, and bake it 8 boil 
ters of an hour. | 1 | 


To make a Mate Pudding, Ee B 

Break fix. eggs, beat up all the yolks with half fuls 

the whites, add to theſe: a tea ſpoonful of ſalt, I ſug: 

and the ſame quantity of powdered inger ; mix whe 
_ /them well together, and then mix in fix. large 

-ſpoonfuls of flour, and by degrees a quart of milk, 7 

Put this into a cloth well floured, and boil i it a 


"quarter of an "hour ; ;, and When it 18 19 5 up pour in ; 
plain melted butter. of Ir. ite put let 1 it e 8 
We well melted, 2 r nn der 
Te. * 4 Light e wel 
Put ſome einnamon, mace, and nutmeg into a I falt 
'pint of cream, and boibit; then take out the ſpices; ba- 
take the yolks of eight eggs, 88, and four of the Whites, M ove 
Heat them well with Fiege kack, then' mix them wit eitt 
the cream, with a little falt aud ſu gar, and take MW wil 


* halfpenny white loaf, and 2 fpS6nfüf 0 flour, and 
. a little roſe-water;; beat all well | together, a and wet 
a thick cloth, and flour! it, then put 5 our Pudding 
3nto- it, tie it up, and let it boil an 1 Melt 


| | : ama _ fack, and "gar, * pout Ser ri 75 
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3 _ To male a Bread Puddi ings - q; F 
7 Put a qustter of a pound of butter 5 into a pint 
n of cream, ſet it on the fire, and keep ſtirring it; 
er when the butter is melted, put in as much grated 
er bread as will make it very light, ſome grated nut- 
meg, and'a little ſugar, four eggs, and à little {altz 
mix all well together, butter the aich, ut it 3s 
2 Ind bake. it half an hon. 


a Pv male a Quabing Pudding. 95 

p Take a quart of cream, twelve eggs, whites and 
2; im, beat them very well, ang ſtrain them into the 
id cream, ſtrew. a good fpoonful "of flour over the 
ht cloth, pour in the pudding, tie 11 up, and e it 
r=: WO boil very faſt for an hour. 


To mate a Cuſtard. Pudding. 0 
Beat fx eggs in a pint of cream, with two en 
If WW fuls of flour, half a nutmeg grated; a little ſalt and 
t, MW ſugar to your taſte; burke cloth and put it ian 
ir when the water boils. Boil it half an hour. *- 


h To make a ground Rice Pudding. 
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X Take half a pound of ground rice, half cree ac >= | 
4 in a quart of milk, when it is cold put to it Te 3 ul 
ly Wl £885 well beat, a git of eream,.a little lemon: peel * * 1 
creed fine, half a nutmeg grated, half a pound of 


butter, and half a pound of ſugar; mix an tbeſfe * if 4 
well together, put them into your diſh with a little 1 


a falt, and bake it with a puff. paſte round ont dit; 
bare a little roſe. water, butter and ſugar t 46 
i over it. You may prick in it candied "lemon oe: 
b citron, if you chooſe, Half af the above quantity 
vill make a pudding for a ſide · diſn. vol 


2 


7 thake u plain Rite Pudding 5 

Take half a pound of rice, with, theee TY of | 

der- wilk, boil'it well, when it is almoſt cold, put 

to it eight eggs. well beaten, and but half whites; 
nen, a n * butter, ene 28. 


1 : nc if . % 
. 2 is , a * 
os a * 
— K 
1 
6 * 


e 


will ſweeten it, and ſome” nutmeg or mace, 1 


mW ne: half an hour or more to bake its 


To make a cheap baked Rice Pudding. 
Take a quarter of a pound of tice, boil it in 
quert of new milk, ſtir it that it does not burn; 
when it is thick take it off, let it ſtand till it is cool, 
then ſtir a quarter of a pound of butter, and 
ſugar to your palate; grate a ſmall nutmeg, but. 


: = your diſh, pour it in, and bake it. 


77 To make a Gooſeberry Pudding. 

Pick, coddle; btuiſe, and rub a quart of green 
adoſederries through a hair ſieve to take out the 
pulp, then take fix ſpoonfuls of the pulp, fix 
eggs, half a pound of clarified butter, three quar- 


ters of a pound of ſugar, ſome lemon - peel ſhred 


fine, a handful of bread crumbs, one ſpoonful of 
roſe-water z mix theſe well together, and bake it 
with paſte round the diſh. 'Louk _P add ſweets 


meats. 


0 = Onferd Pudding &s 


1 4 Take a quarter of a pound of biſcuits grated; 2 | 
artern of currants well cleatied, a quarter of ,a 
pound of ſuet ſhred ſmall, half a ſpoonful of fine 


ſugar, a very little falt, and ſome grated nutmeg; 
mix all well together, then take the yolks of two 
eggs, and make it up in balls as big as a tuckey's 
egg. Fry them in freſh butter of a light brown; 
for ſauce 8 melted butter and ſugar, with a lit- 
tle ſack or white wine. Iq muſt be careful to 


keep the pan ning about, ane mo Ty Ms; be 


of a fine colout | 
To. make a WP, Pot Pudding. g. 


WF 4 1 


| 10 0515 balf's pound of biſcuit cake i into thin ſlices, 


and lay it in a china diſh; boil a quart of cream, 


with à few coriander ſeeds, a little kinnamoft⸗ And 


8 take. it off, let it 3 


11. _ as much Wem as will fwvctth if, with alittle ; 
 Wnotmeg, then ſtrain it into the diſh; Three quars 
ters of an hour will bake it. Tou may lay round 
the brim of the diſh. puff. paſte, if you e 


n; To make a Marrow Pudding. | 

ol, Boil a pint of cream, and the marrow of two 1 

nd bones, except a few bits which you may reſerve to -- If 

its lay on the top, then ſlice a penny loaf into it; when it 1 
is cold, put to it half a pound of blanched: almonds 
beaten fine, with two ſpoonfuls of roſe · water, the 
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en Jolks of fix eggs, a glaſs of ſweet white wine, a lit- 1 
he le ſalt, fix ounces of candied citron and lemon 1 
ar fliced thin; mix all theſe together, then lay on the HERR! 
. bits of marrow, bake it well, and ſerve it up; you Wi! fi; 
+4 may add half a, pound of currants if you like. 1 
When you boil the cream take care to Ric i t all 1 
of Y 7 it a —_ 
it the time. 1 „„ 
n = - OS Suan Pudding at T7 | 


Take a —_—_ of milk, a pound of duet ſhred mall, 
four eggs, two ſpoonfuls of beaten ginger, or one- 
of beaten pepper, a tea ſpoonful of falt; mix the 
eggs and flour with a pint of the milk very th; &; 
and with the ſeaſoning mix in the reſt of the mix! 
and the ſuet; let your batter be very thick, and; ON 
boil it two hours, 


To mobe 4 Calf '; Feet Polen, OE INE - 
Take a pound of calt's feet minced fine, the, | 
fat and the brown to be taken out, a pound and a; 
half of ſuet, pick off the ſkin and ſnred it ſal, 
ix eggs, but half the whites, beat them well, tgne 
crumb of a halfpenny roll grated, a pound of cur» "Ig 
rants cleaned, milk-as much as will moiſten i it with, 
the eggs, a handful of flour, a little falt, nutmeg, 
and ſugar; {caſpn it to your taſte, and boil it nine 
bourg with 49 ent When, a lay LY | 
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in your diſh, and pour, melted butter over it. * it 
| good with white wine and ſugar i in the butter. 


5 VHS To make a Peaſe ' Pudding. | 
| Boil it till it is quite tender, then take it up, un. 
8 tie it, ſtir in a piece of butter, a little ſalt, and 
ſome beaten pepper, then tie it up tight again, boil 
it an dent longer, and it will eat fine. 
7 To male a Potatoe Pudding. 
Boil 3 large potatoes as you would do fot 
eating, beat them with a little roſe-water, and a 
laſs of ſack; put to them half a pound of melted 
utter, the like quantity of currants well cleaned, 
alittle ſnred lemon- peel and candied nne 3 mir 
all geen bake and ſerve it up- 


„ To make is Carrot Pudding. | 
2 ' Raſp even ounces of raw carrot, put to it half 
1 de pound of grated bread, pour on it one pint of 
61 1 2 cream, a little cinnamon and nutmeg, a 


— 


All well together, with ſix ounces of butter, and 

F Tweetem it to your taſte; garniſh the diſh with light 

175 5 5 . ee, put in the n, and bake it three: . 
3 ders of r . „ 233 1 
1 ber Way. . FE 

Gade two carrots, put in a pint of cream, iche 

1 eggs, ſome ſugar, ſack, ſalt, and nutmeg, and four 

.ounices of melted butter; mix ithis well, and cut 


"— or boil it. : 


Te make Black Paddings, 1 
Fut a quarter of a peck of groats into à pot with 


randy, and the yolks of ſeven eggs ; beat it 


2 candied orange and wr he a ac pat in, 


bo 5 Nome new milk, and let them ſtew till teuder; 

JE when cold, add a little grated bread, 5 
| pounds of bee net chopped, nut fait, 
and mace; ſeaſon them with — * 


nam, or mint, if rake like it, rubbed or <hopped 


you uſe dere, broil them on a eien Ag Hin 


of milk to the wheat, ſtir all, . 15 a on * 
d 


erumbled, and. when the milk boils throw them in, = Tom 


{ 99 


very fine; add two quarts of ſwine's blood, mix 
it all well together; then take the guts and fill 
them; be very careful that the guts are well 
cleaned, tie them in links, and boil them. Let 
them not be too full, or they will burſt in boiling, 


To male White Puddings in Ain. 

Blanch one pound of rice. in doiling water, 
drain it upon a ſieve, put it into one quart of new 
milk, and boil it till it is ſoft; add to it one pound 
of clean waſhed currants, one pound of beef mar- 
row, or hogs lard cut very fine, ſive eggs, a little 
mace and cinnamon pounded, and a little ſalt; 
mix theſe all well together, fill your ſkins lightly, 
and boil them. balf an; hour, very, lowly... * den 


To male Furmenty. 1 lu in 
Take a quart of ready boiled wheat, two quarts | 
of milk, a quarter of a pound of currantsy clean 
picked and walbed.; ſtir theſe together and boil N | 
them, beat up the yolks of 5 or 2 rr 
a little nutmeg, and. add two or.th 3 


minutes, ſweeten to. pour palate, and ib 10 PR | 
table. 4 | . 1 h 8 L q (/ | 
To make Plum Porridge, or Ane e n 

Take a gallon of water, half a pound of barkeys 0 + 
half a pound of raiſins and currants, clean w. 
and picked, boil theſe till above half the water i 1 
walted, with two or three blades of Mace, then 1 
ſweeten 10 ang add half a pint of wine. +  , _ n 
To male a Sack Poſfet., ” £4508 18 Ro 5 

Take 8 10 of new, milk, tour Naples lente, TR. 


jult give it.a boil, take it olf, grate in eme mute. 

meg, and ſweeten to your! palate, then, ohn 

half a pint of fack, ire: it all the 1 . „ 
ſerve it IP. 155 SO OM ab: 
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FV 100 Dumpling "of f 
T* a pint of milk, four eggs, a Dy” of 
ſuet, a pound of currants, two'tea ſpoonfuls of - 
{alt and three of ginger ; firſt take half the milk, 
and mix it like a thick batter, then put inthe eggs, 
ſalt, and ginger, then the reſt of the milk hy 
degrees, with the ſuet and currants, with flour to 
make it like a light paſte; when the water boils, 
make them in rolls as big as a turkey's egg, with 
a little flour, then flat them, throw them into boil- 
ing water, and move them ſoftly, that they do not 
ſtick together, keep the water boiling all the 1 
nnd half an hour will do them. 


To male Yeaſt Dumplingr. 

"Fiſt make a light dough as for bread, with 
err, water, ſalt, and yeaſt, cover it with a cloth, 
' and ſet it before the fire for half an hour, then 
- have ſauce- pan of water on the fire, and when 
"It bvils take the dough, and make it into round 
Balls, lat them with your handy and put them in 
the water, ten minutes will boil them; take great 
care they do not fall to the bottom, for they will 
be heavy and be ſure to keep the water boiling 
alÞthe time. When they are enough, take them 
up, lay them in Pw diſh, * _ melted dures 


in * cup. 


o make l Diakptinge,” 

Rub into your flour a good piece of butter, then 
make it like a crult for a pye ; make them up, 
haye the water boiling, throw them in, and half 
a hour will boil” them. They are beſt boiled 
bu piece of beef, an oe 4 W 


(99) 
To make hard Dumplings another way. 
Mix flour and water with ſome ſalt, like a paſte, 


make them into balls as big as a turkey's egg, roll 
them in a little- flour, and boil thera as before. 


of To male Norfolk Dumplings, - 

of Mix a good thick batter, as for pancakes 3 oh 

k, half a pint af milk, two eggs, a little ſalt, and 

s, make it into a batter with flour; have ready a clean 

y Ml fauce-pan of water boiling, into-which drop this 

to batter; be ſure the water boijs faſt, and two or 

8, three minutes will do them, then throw them 

th into a ſieve to drain, turn them into a diſh, and 

dir a lump of freſh butter in them j ſerve them 

ot Ml up hot, * they cat very good. le 

© To make Apple Dumplings. 3 

Make a good puff paſte, pare ſome large — 1 

7 cut them in quarters, and take out the eores very 

h I nicely, take a piece of cruſt and rol? it wund, 

h, enough for one apple; if they are big they do not 7 

a look pretty, ſo roll the cruit round each apple, and „ 

n make them round like a ball, with a little flour in 

d your hand; have a pot of water boiling, take a clean 

in cloth, dip it in the water, and ſhake a little furt 

at over it; tie each dumpling by itſelf, and put then 

ll in the water, which keep boiling all the time"; 

gs and if your eruſt is light and good; and the apples 

m not too large, half an hour will boil them; dup if 

er If the apples be very large, they will take an hans 
botling, When they are enough, take them up; _ 
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lay them in a diſh, throw fine ſugar all over them, N 
n and ſend them to table. Have good freſh buttep 19481 
p. melted i in a cup, 2 12 roger 4 in a ſaucet. e 
lf e 2 * * 3 8 | . 14. 
3 35 . ; 2" * 25 1 2 ” 
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BR OTHS AND $0UPS. 


Rites fo. be ev in making Brits or Soph: 
TIRSP take great care the pots or ſauce pans 
and covers. be very clean and free from all 
greaſe and ſand, and that they be well tinned for 
fear of giving the broths or ſoups any braſly taſte, 
If you have time to ſtew as ſoftly as you can, it 
will both have a finer flavour, and the meat will 
be tenderer. But then obſerve, when you make 
toups or brotbs for preſent uſe, if it is to be 
done foſtly, do not put much more water than 
you intend to have ſoup or broth; and if you have 
the convenience of an earthen pan or pipkin, ſet 
it on wo embers till it boils, then ſkim it and 
put in your ſeaſoning ; cover it cloſe, and ſet 1 it on 
embers, ſo that it may do very ſoftly for ſome time, 
and hoth-tlie meat: and broth will be delicious. 
You mult obſerve in all broths and ſoups, that one 
thing does not taſte more than another; but that 
tha taſte be equal, and that it has a fine agreeable 


zelith, according to what you deſign. it for; yu 


muſt be ſure, that all the greens and herbs you put 
ht particularly well cleaned, waſhed, and Pabel 


Por Broths or Soups, © © 
11 Qhbp a leg of beef to pieces, ſet it on che ite 
in about three gallons of water, ſcum it very clean; 
ſeaſon it with! white pepper, a few cloves, andes 
bunch of ſweet herbs ;* boil it till two thirds is 
waſted, then ſeaſon it with ſalt, let it boil a little 


while longer, then you may. ſtrain it of, and keep 


it for uſe. 
This is 2 ſort of univerſal foundation * other 
Toups or gravies, it is not to be uſed alone, 
thould be 1 * in. readineſs for the a 3 


but 


% 
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Beef B. 


Crack the bone of a leg of beef in two or Ah e 


parts, put it in a gallon of water, then put in two or 


three blades of mace, a cruſt of bread, ſalt, and a 
bunch of parſley. Boil it till the beef and finews 
are tender; cut ſome toaſted bread in ſquare. 
pieces, and lay it in your diſh. Lay in the meat, 
and pour your ſoup over it. 

Jelly Breth for Conſumptive Perſons. 

Take a joint of mutton, a capon, a fillet of veal;. 
and five quarts of water, put theſe in an earthen 
pot, boil them over. a: gentle fire till one half be 
conſimed,.then ſqueeze altogether, and ſtrain the: 
liquor through a linen cloth. EY 


Park Broth:for weak. Ptop * 

Take two pounds of young pork ; take off the 
Kin and fat; boil. it in a gallon of water, with 
a turnip; and a very little corn of ſalt. Let it boit 
till it comes to two quarts, then ſtrain it off, and 
let it ſtand till cold, Take ofF the fat; then · leave 
the ſettling at the bottom. of the pan, and drink 
half a pint in the morning faſting, an hour before: 
breakfaſt, and at noon if-the ſtomach will bear itz. 


To make Beef or Mutton. Broth for 
Take a pound of beef or mutton, or both toge- 


ther, to a pound put two quarts of water, firſt ſkin-/ 


the meat and taks off all- the fat ;; then cut it into» 
[mall pieces, and boil it till it comes to a quarter 
of a pint. Seaſon it with a very. little corn of ſalt, 


{kim off, all the fat, and give a ſpoonfub of this. : 


broth at a. time. To very weak people, half z 
ſpoonful is enough, to ſome a teaſpoonful at a. 
time, and to others a tea cup ſull. There is greater: 
nouriſhment from this than any thing elſe. TY 


OO: To make: Chicken Broth. 117 740 
Skin a-ſmall chicken, cut it in four pieces, put: 


\ 


very. weak —_— | 


(6 
2 


it in a Rew-pan with one 1 gal of watery two or 
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three blades of mace, a few white pepper corns, 
and a fmalloruſt of -bread, ſet it on the fire to boi], 
im it clean, let it boil” gently for three-quarters, 

of an hour, ſtrain it, and nn it up in a Velen 
with A r. ii an 7 ace an 


7 | Do make Beef 270. 

Ber hive quartets of a pound of lean beef ines 
thin llices, put it into a large tea*pot, and pour on 
it one pint and a half of boiling water, flop it: 
clofe, ſet it Waldes the a _ two hours, and then. 
ule 1 it. Fx. a2 *:3 295 $4; ea : 

+0 To ina lte wiling Mur Broth, '* 79g 


- You mult have one neck and one loin of mut. 
ton, cut them into ſix pieces each joint, then waſh 


them from the blood, and put in as much water as. 


will cover it, ſeaſon Rich pepper, ſalt, a bunch of- 
herbs, cloves and mace, then put in two or three 


flit onions, and a few marigolds. When it is boiled 
one hour and a balf, ſæim off the fat, and put in 


ſome ſlices of toaſted eee diſh by your __ 
wb apart of 1 peo? 21 gear 


> 1h 


— 
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25 male a FIR 7 5175 P'S 1 
T 2 leg of beef, and a knuckle of 1 55 

let them Voil at Jeaſt four houts, then, beat 2 
pound of ſweet almonds very fine, and mix them 


with fome of the broth, then ſtrain off the felt 
from the meat, and ſarys it with the almonds i in 


it, with We fried bread. 


R e 04-11-7145; ie 
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To make /olid or portable Soups. * 7 
Get a leg of veal, or any other young meat, cut: 
of the fat, and make a ſtrong broth after the com · 
mon way; put this into a wide baton, or a ſtew-pan 
well tinned, let it ſtew. gently over.a flow fire till it 
is boiled away to one third of the quantity, then 
take it from the fire, and, ſet it over water that is. 
conſtantly boiling, this being an even beat and not 
apt to burn to the veſſel; in this manner let it- 
evaporate, ſtirring it often till it decomes, when 


cold, as: hard a ſubltance as glue; then let it dry. 


by a gentle warmth, and keep it from moiſture. 
When you uſe it, pour: boiling water upon it. It: 
makes excellent broth, either. ſtrong or ſmall ac- 
cording to the quantity you. put in. K\ 

good # at lealt twelye months, 722 


n wakes Peas Soups | 
Make two duaris of good broth from beef ond: 


pickled pork,z take ſome .celery,turnip, onion;mintg. 
and all ſorts of kitchen herbs, ſtew them down: 
tender with a piece of. butter rub all theſe. through 


a ſie ve, and one pint of peas being boiled to a puſpʒ- 


rub them alfo through the. ſieve, thinning it with. 


your broth, till alf is through. Seaſon it with. 
pepper and alt,” and have fome celery boiled 


tender to put in the ſoup, White and green peas. 


are both done this WAY. Fig fome. rend. and put; 


44 


in it. ET 


SEE 14 


To male n Gravy. Souf £ : 
Cut a pound of mutton, a pound of veal, and a 
pound of beef in little pieces z put it into ſeven 
quarts of water, with an old fowl beat to pieces, 
an onion; a carrot; ſome. white epper and ſalt, a: 
bunch of ſweet: herbs: two blades-of mace, a few 
cloves, ſome celery, cabbage, 5 turnips, and 
lettice; let it ſtew over a flow fire till half is 
walled, "then Brat it off for ule, 
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ſmall, ſtove it well and very tender, (you may heil I do 
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JOEY To make a Calf 's Head Soup. 

Stew a calf's head tender, then firain off the 4 
liquor, and put into it a bunch of ſweet herbs, the 
enion, mace, ſome pearl barley, pepper and alt, pe 


boil the whole of thoſe a ſmall time, and ſerve it I in * 
up with the head in the middle, boned, Garniſh thro 
TW... REDERIE.Y rr 


put 

and 

wit! 

C 2 dr Per, oa 5 mia fou 

allon of water, alivtle ſalt, and a handful of ſweet Ia c. 

herbs3;-tet: it ſtew till the gravy be good, then fry the 

2 little of the-hare to brown. the ſoup, You may litt! 
put in it ſome cruſts of white bread among the 

mace to thicken the ſoup ; put it into a diſh, with 7 


a little ſtewed ſpinage, criſped bread, and a few 
force · meat balls. - Garniſh your dith with boiled il * 
ſpinage and turnips, cut it in thin flices. en 


a | boi 

Ta make Veal. Soup, _ anc 
Take a knuckle or veal, cut it in, pieces, boil Nac 
with it a pullet and half a pound of almonds. beat I {or 


a chicken to lay in the middle; fkim it clean, and ll :af 
feaſon it- with ſalt and a blade of mace, then take. 
the yolks of four eggs and beat them up in a little 

cool broth, draw it up thickiſh as cream, and ſerve 
it up hot. mY 


- . . To make Oyſter Soup. 


IR | RG _ 
Four ſtock muſt be of fiſh, then take two quarts. an 
of oyſters, ſet and beard them, take the hard part © 


of the oyſters from the other; beat them in a mor- 


W 
tar with ten hard yolks of eggs, put. in ſome. good 
ſtock; ſeaſon it with pepper, ſalt, and nutmeg, 
then thicken up your ſoup as cream, put it the pe 
reſt of your oyſters, and garniſh with oyſters. MI, 

| 8 1. 
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3 Onion Soups: 

Take _ or five lacge onions, "noel. * boil 
them in milk and water whilſt tender, { ſhifting 
them two or three times in the boiling) beat them 
in a marble mortar to a pulp, and rub them 
through. a hair ſieve, and put them into a little 
ſweet gravy, then fry a few {lices of bacon; beat 
them in a marble mortar as ſmall as ſorce-meat z 
put it into a ſtew-pan with the gravy and onions, 
and boil them; mix a ſpoonful of wheat flour, 
with a little water fayoury, and put it into the 
foup to keep it from running; ; ſtrain all through 
a cullendar, ſeaſon it to your taſte, then put into 
the diſh a little lpinage ſtewed. i in W and a 
little criſp bread. to ErVE ns nn Fe 


4 Peas Soup in Minter. 
Put a quart of good boiling peas into a gallon 
of ſoft cold water, add thereto a little beef or 
mutton, and a little bacon, with an onion or two, 
boil altogether ff kiff ft I thick,” falt Tt to your taſte: 
and thicken it with wheat flour, ſtrain it through 
a cullendar, boil ſome celery, cut it in pieces, with 
ſome criſp bread; eriſpſome- 'Fpinage 18 you would 
do parſley, then put it in a diſh, and en with 
pin of e- Win ade 5 


Ty make Rice Saußp. 5.54 2 r 
Your dock mult be of vealand hola! put- in n half 


K *. 
—_ 


2 pound of rice, a pint of good gravy, and a 


knuckle, of veal, ſtove it tender; ſeaſon it with 


mace and ſalt, then make a rim round your diſp. 


aud garniſh your diſn with. heaps: of rice, have 
ſome coloured with ſaffron, and place one heapꝑ of: 
white, and one yellow. all round the dich. 2 910 
To make an Almond Sup. 

Take a quart of almonds, blarch them; 210 
beat them in a marble mottar, with the volks of 
twelve hard 888, till thay are a * mix 


7 ow” 
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them by degrees with two quarts of new milk, 2 
quart of cream, a quarter of a pound of double 
refined ſugar, beat fine, a penny worth of orange. 
flower water, ir all well together; when it is mixed, 
et it over a flow fire, and keep it ſtirring quick all 
the while, till you find it is thiek enough, then 
pour it in your diſh and ſend it to table. If you 
are not very careful it will curdle, 2 


To make Vermegelly Soup. 5 

Boil Gx ounces of vermegelly in water for a 
quarter of an hour, and ftrain it through a ſieve; 
put two quarts of broth into a ſtew-pan, and: 
fowl truſſed as for boiling, let it ſimmer for one 
hour, then put in the vermegelly, let it ſimmer a 
little, put your fowl into a turreen, pour your 
foup over it, and ſerve it up, . 


— 


- 
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COLLARING , 


| * To collar Beef. 1 

. err a thin flank of beef, ſlit it through the 
1 middle, falt it with a quarter of a pound of 
ſalt - petre, half a pound of petre-ſalt, and a quart 


of white ſalt, let it lie a week, then feaſon it with 


an ounce of pepper, half. an ounce of cloves-and 
"mace, a little thyme and lemon-peel ſhred fine; 
roll it up tight, bind it hard with coarſe tape, and 
cover it with pump water, then bake it in a pan, 
with houſhold bread, and when it comes out of 
the oven, roll it tight in a. coarſe cloth, and tie it 
right at both ends; when it is cold, take off the: 
cloth and tape, and keep it in. a cool place, 
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To coliar a Breaſt of Veal or a Pig. 
Bone the pig or veal, then ſeaſon it in the inſide 
with cloves, mace, and ſalt beat fine, a hand- 


ful of ſweet herbs ſtripped of the ſtalks, and a 


little penny- royal and parſley ſhred fine, with a 
little ſage : then roll it up as you do brawn, bind 
it, with narrow tape very cloſe, tie a cloth round 


it, and boil it very tender in vinegar and water; a 


like quantity, with a little cloves, mace, pepper, 
and ſalt, all whole; make it boil, put in the collars, 
when boiled tender take them up, and when both 


are cold take off the cloth, lay the collar in an: 


earthen pan, and pour the liquor over; cover it 
cloſe, and keep it for uſe. If the pickle begins to 
ſpoil, ſtrain it through a coarſe cloth, boil it and 
kim it, when cold, pour it over. Obſerve before 


you ſtrain the pickle, to waſh the collar, wipe it 
dry, and wipe the pan clean, ſtrain it again after 


it is boiled, and cover it very cloſe. N 


To collar a Breaſt of Mutton. 
Take a large breaſt of mutton, bone it, ſeaſon it 
with pepper, ſalt, and ſpice, thyme and lemon-peel 
ſhred fine, roll it up tight, and bind it hard with 


tape; boil it two hours in water and ſalt, with 
ſome whole ſpice and pepper, and a bunch of ſweet 
herbs. Serve it in ſlices with all forts of N = 


To collar Pork. 

Take a belly-piece of pork, bone it, and (enfori 
it high with pepper, ſalt, ſpice, and a good hand- 
ful of ſage ſhred ; roll it tight as before directed; 
boil it five hours in the ſame pickle as for veal. 
verve it up with muſtard and ſugar. © 


20 collar u Calf*s Head. 
Take a calf's head with the ſkin on, ſcale off 


the hair, rip it down the face, take out the bones 


from the meat, ſteep it in warm milk and wate 


{ 
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to make it white, rub it with . white of an egg, 
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and ſeaſon it with white pepper, ſalt, mace, by bo 
nutmeg, ſhred ſome parſley and thyme very fine, be 
lay it all over the head, cut off the ears, lay them be 
on the thin part of the head, roll it up tight, tie MW pr 
it in a cloth, then boil it one hour and a half in is 
ſoft water and a little milk, to keep it white, when I it 
done, tie it up tight as before. When it is cold, MW p0 
put it in a pickle, the fame as for brawn, and fo 
ſerve. it up in ſlices. P th 


3 3. 5 . 
Take a large cel, and ſplit it down the back; 
take out the bone, ſeaſon i it high with pepper, ſalt 
and ſpice, and a little, thyme ſhred fine; roll it up 
into a collar, put a cloth. 3 0 it, and bind it with 
tape; boil it an hour in white wine vinegar and 
water, of each a like quantity, with whole pepper 
and ſpice, and a bunch of ſweet berbs, a ſlice or two 
of lemon; with a little ſalt. When it is cold, take 
off the tape and the cloth, and keep ir in the ] 
pickle you boil it in. Serve it in Hlices, with 4 do 
lemon, and ſome of the pickle. . rk _R4: tal 


Mn To callar Salmon. - Ee! | 

Take a Gde of ſalmon, cut off about a handful ſte 

of the tail, waſh your large piece very well, and " 
dry it with a, cloth, then waſh it over with the MW tt 
yolks of eggs, then make fome force-meat with ® 
- that you cut off the tail, but take care of the fein, 
and put to it a handful of parboiled oyſters, a tail | 
- or. two of loblter, the yolks of three or four egg il po 
boiled hard, fix eh te a handful of ſweet lie 
herbs ſhred ſmall, alittle ſalt, pepper,cloves, mace, MW w: 
and nutmeg, alt beat fine, with grated bread; Ml co: 
work all theſe together into à body, with the yolks IM be 
of eggs, lay it all over the fleſhy part, and a, little MW ou 
mote pepper and ſalt over the falmon, to roll it mi 
up into à collar} and bind it with broad tape, then int 
| boil icin water, ſalt, and * but let * the 


( wy } 
boil firſt, then put 1 in your collar a bunch of ſweet 
herbs, fliced ginger, and nutmeg 43 let at boil two 
hours gently, and when it is enough, take it up 
put it into your ſouling pan, and when. the pickle 
is cold put it to your ſalmon, and let it ſtand in 
it till uſed; or you may pot it. After it is boiled, 
pour clarified butter over it. It will keep longelt 


fo, but either way is, good, If you 555 it, be gue 


the butter be very good. 
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"Cotta Deren. 
N potting, obſerve alwavs t» ſeaſon nk and 


cover every thing with butter, as well aas tie 
down with clean White paper; bake till tender, 


take it out of the butter, and lay your meat om m 
cool diſh, If beef, veal, or hare, pick -ouv:the + — 4 
ſtrings or ſinews before! you eitber ſhred or pound”. _ 


it, in order to look well. You muſt put lo 
trout, char, pigeons, and wild fowl Whole into 
your pot, covered with clarified butter. 


* 


1. "To pot Beef, + Ha ; n 
Take TOE 1 of a leg of beef, cat into 
pound pieces, ſalt it as for a collar of beef, let it 
lie ſix days, bake it in a pan, covered with-pdmp 


4 
+ 
- 


water, and bake it with houſhold bread s wen it | 


comes out of the oven, take it our of the liquor, 
beat it in a ſtone mortar; then ſeaſon it with an 
ounce of pepper, half an ounce of cloves-and mace : 
mix to it a pound of elatiſied butter, put it olala 
into pots, and cover it with clarifed- W 5 
the ny _ an * A 
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I 5 To pot Veal, Te 
Cut a piece of a fillet of veal, ſeaſon it pretty 
High with pepper, ſalt, mace, and nutmeg ; put it 
into a pot with ſome butter over it, and bake it 
till it is tender; take it out of the gravy, ſhred it, 
- put it in a mortar with ſome of the butter it was 
"baked in, and pound it till it rs like a paſte; take 
it out of the mortar, lay it on a plate, then take 
ſome boiled tongue or ham, chop it fine, and pound 
4t in the mortar with a little of the butter the veal 
was baked in, Lay ſome of the veal in the bot- 
tom of the pots and ſome ham or tongue in lumps 
over it, then a layer of each till the pots are full; 
preſs it down, and. cover it with clarified butter, 
When you ſerve it up, cut it in ſlices, and garniſh 
it with parſley. To 


ETD To pot Veniſon. 5 
Bone a piece of veniſon, ſeaſon it well with 
pepper, ſalt, mace, and nutmeg; put it in a pot, 
with as much butter as will cover it; tie it over 
with brown paper, and bake it till tender in a mo- 
der ate oven; when done, take it out of the gravy 
Jet it cool, pick out the ſkins and finews, ſhred it 
- fine, and pound it in a mortar, then take the but- 
ter clean from the gravy it was baked in, and put 
amongſt it: If it is not high enough ſeaſoned, add 
More, put it in a pot, and ſeaſon it with clarified 
butter. | - 75 8 KY 8 | 
IE: To pot a Hare. | | 
Bone your hare, and take away all. the ſkinny 
part, then put to the fleſh' ſome good fat bacon, 
and ſavoury herbs, ſeaſon it with mace, nutmeg, 
pepper, and ſalt, beat all this fine in a mortar, 
then put it down, and bake. it about an hour and 
a half; when it comes out pour out all the gravy; 
and fill the pots up with clarified butter. 


— 
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To pot Tongues. ; 
Take. two tongues, ſalt them with ſalt-petre, 

white ſalt and brown ſugar, . bake them tender in 
pump water ; then blanch them, and out off the 
roots, feaſon with pepper and ſpice. Put them in 
an oval pot, and cover them over with clarified 
butter. e 

To pot Salmon. 


Take the ſkin off two pounds of ſalmon, ſeaſon: 


it with pepper, ſalt,-mace, and cloves; add a little 


ſalt-petre, pounded, put it in a pet with a pound 


of butter over it, and bake it; when it. is baked,. 
pick the bones-out, and ſhred it, add a little of the 
butter it was baked in, then put it down in a pot, 


and cover it over with the butter in which it was 


baked. 6 "Het 
Ta pot Ham or Fowl. 


Chop a piece of cold boiled. ham fine; beat it im 


a mortar, with ſome pepper, mace, nutmeg, and a 
little clarified butter; put a little of it into a glaſs- 
bowl; then beat fine the breaſt of a fowl, ſeaſon 


it a little as above; then lay fome fowl: into the 
glaſs, then a layer of ham, and fo on of each al- + 
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ternately till the glaſs is filled; preſs it tight | 5 3 3 | 


down, and pour clarified butter over it, 
Too pot Moor Game. | 
Pick and draw your moor game, make them 
very clean, tuck in their legs, ſeaſon: them with 
pepper, ſalt; mace, cloves, and nutmeg beaten very 
fine, and mixed well togsther; make them pretty 


high with the ſeaſoning, and put them into a mug. 


that will juſt hold them, with two pounds of but- 


ter over them; tie a-paper over the mug, and ſet: 


it into an oven to bake till they are tender, but 


not too much done; then take them out of the 


butter, let them cool, and put each into a potting- 


K 2 


pot that will juſt hold them, fill the pots up with: 


( 
the butter in which they were baked; if it is not 
ugh clarify ſome more, and fill them 1 


To pot Woodcocks. ; 
When they are clean picked, take out the giz 
zards, but not the trail, (for that is the beit?} kes. 
ſon them with mace, nutmeg, pepper, and ſalt; 
lay them in a pot with as much butter as wil 
cover them, bake them three quarters of an hour, 
. then take them out, and put them into pots that 
will juſt hold them; cover them over with the but- 
ter in which they were baked ; if 18 45 is not enough 

clatify ſome more, and fill them up. 


To pot Pigeons, 
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Pick, clean, and draw the pigeons, truſs them 


as for boiling, ſeaſon them with pepper, ſalt, and 
mace and cloves; put them in a pot, cover them 
with butter, tie them down with paper, and bake 
them till tender; take them out, lay them in a 


Plate to cool, then put them in the potting Pots. 
07 Pour the butter over them. 


20 pot Lobſters. ; 

| Boil four lobſters fifteen minutes, take out the 
meat as whole as you can, ſeaſon it with pepper, 
falt, mace, and nutmeg ; put it into a pot with a 
pound of butter over it, and ſome of the ſpawn 
pounded, to'colour the butter; tie a paper over 
the pot, and bake it half an hour, then take out 
the meat, and put it cloſe down in your potting 


pots, when it is cold, take the butter, in which. 


they were baked, clean from the gravy, warm it, 
and pour it over the lobſter : Tf this is not enough, 


clarity a little more, for it muſt. be covered well 
with butter. PL 


\_ T0 pat Tas 8 
Skin and gut them very clean a them wich 
pepper, *. mace, ans — lay them in a 


( n) 
pot with ſome butter, and bake them till tender: 


not take them out, put them in potting pots, pour the 

butter over them, and when cold, cover them with 
iz paper. e 8 1 
nl - «4é4cà/! 8 | 
It; Skin and gut ſome large eels, wipe them dfy- vi 


vi with a cloth, ſeaſon them with pepper, ſalt, mace, 
and nutmeg; put them in a pot with their backs 
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ur, ; : h the 
bat downwards; cover them with butter, tie them 
ut- down with paper, and bake them three quarters 
gh of an hour in a moderate oven; when done, take 


them carefully out with a flice, lay them on a plate 
to cool, put them into the pots with their backs 
| downward, and pour over: them the butter they- © 
em I were baked in- „ RET DR. 
ind When you ſerve them up, dip your pot in hot: 
em water, turn them out on a diſh, and garniſh them 
ake with pariley.. . 55 


* 
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Fer | Ruler io be obſerved in Picklings * © ; | 
A; EFORE we enter-upon the particulars on this: 
ng head, it will be uſeful to give ſome general. 


ich. WI rules, the want of a du obſervance of which, has 
deen the means of great diſappointment to many. 
Zi Let your braſs pans, for green pickles, - be e- 
ell cceding bright and clean, otherwiſe your pickles 
will -have no. colour; uſe. the beſt and ſtrongeſt: 
white wine -vinegar-; likewiſe-be very exact in- 
ith watching when your pickles begin to boil, and“ 
aa change colout, ſo that 3 may take them. off. tho 
: 3 5 £75 
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fire immediately, 
colour, and grow ſoft in keeping. 


- Nothing. but: (tone or glaſs will hold pickles, for 
the vinegar and falt uſed in the preparing them 
eat through any thing elſe, and as glaſs is too 
brittle, ſtone j jars are the only proper convenience, 
which ſhould. be covered with a, wet bladder and: 
leather, and kept in a cool dry Place, for darapneſs 


will quite ſpoil them. 


Some people dip their bands i into pickles to take 
out what they want, but this is not only an inde. 
licate cuſtom, but ſoon ſpoils. the whole; neither 

ate ſpcons of any metal whatſogver proper. The 
© beſt method is to tye a wooden ſpoon full of holes, 


otherwiſe they will loſe their 


to the neck of every jar to be in readineſs. 


To pickle Walnuts, 


| Make a pickle of ſalt and water, ſtrong end 

to bear an egg, boil and ſcum it well, and pour it 
over your walnuts, let them ſtand twelve days, 
changing the pickle at the end of ſix days, then 
pour them into a cullendar, and dry them with a 
_coarſe cloth; then get the beſt white wine vine« 
gar, with cloves, mace, nutmeg, Jamaica- corns, 
bY ſliced ginger, boil. up theſe, and pour it ſcald- 
upon your walnuts; you may add ſome 


ing ho 
ſhallot, and a clove or two of garlic. 


To one 


hungred of walnuts; you muſt put a pint of mul. 
tard ſeed ; when they are cold put them into a 


Bf and Wer them cloſee. 
To pickle Walnuts green. 


Gather Bite when they are ſo tender that 


yon can run a pin through them, pare and put 


them in water, let them lie four or fire days, ſtir- 


ring them twice a day to take out the bitter, then 
put them in ſtrong ſalt and water, let them lie 2 
week or ten days, ſtirring them as 3 


dem into freſh ſalt and water, and n 


Sew a, „ „ =P „ py wh, ws 


(ig) 


over a flow fire till they are green; but be fure- - 
you do not let them boil; and when they are 
green put them into a ſieve to- drain; then take 
a little good alegar, put to it a little long pepper, 
a few bay. leaves, a little horſeradiſh, a handful: 
or two of muſtard ſeed, a little Jamaica pepper, a 
little ſalt, and ſome rockambol, if you have any, if 
not a few ſhalots ; boil: all up together, put this to 
your walnuts, and let it ſtand three or four days, 
giving them a ſoald- once à day, then tie them up 
for uſe. A ſpoonful of this pickle is good for fiſh. . 
ſauce, or 2 calf's head haſh. | | £23 
. To male Mangcec. 2 
Take your mangoes or cucumbers, and cut a hole: 
on the top, and put out the core and ſeeds ;. then, 
fill it up with muſtard-ſeed, garlick, and bits of: 
horſeradith and ginger. faſten the tops with a: 
ſmall ſkewer, ſet them upright in a deep pot, and 
and make your pickle. thus: 'To.a. gallon of vine- 
gar, put in one handful of ſalt, ſome cloves, mace, 
and fix. races of ginger, and-whole pepper; boik 
it up, and put in a bit of. dill, and then pour uf 
your pickle. boiling hot, and cover them doo 
down cloſe ; do this every other. day three times. 


Dy pickle large Cucumbers, in flic. 
Gather them before they are ripe, ſlice them _ wa 
into a pewter. diſh, to every dozen cucumbers* / '- 
ſlice two large onions thin, with a handful of fat 
between every row, then cover them with a pews 
ter diſh, and let them ſtand twenty- four, hours, 
then put them into a eullendar, and let them 
drain very well ; put them into a jar, cover them 
with white wine vinegar, and let them ſtand four: 
hours; pour the vinegar from them into-a copper 
ſauce-pan, and boil it with a little ſalt; put to 
your cucumbers a little mace, whole pepper, a 
large race of ginger fliced, and then pour the boils 
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ing vinegar on; cover them cloſe, and when they 
are cold tie them down, They will be fit to eat 
in two or three days. , 


Tus piclie Girbint. 1 

Take girkins of the fineſt growth, pick them 
clean, put them in ſtrong ſalt and water, and let 
them lie a- week or ten days whilſt they be tho 
roughly yellow, then fcald them in the ſame falt. 


and water they lie · in, ſcald them ence a day, and 


let them lie till they are green, then fet- them at 


the corner end, and cloſe covered. | 
To pickle Onions, EE 
Peel ſome ſmall' white onions, and boil them 


among falt and water, and a little milk for about a: 


minute; ſtrain: them on a fleve, rub them in 2 


oloth till they are quite dry, and when. they are 


oold, put them into wide-mouthed bottles, fill 


them up with the beſt double-diſtilled vinegar, 2 
| flticed nutmeg, mace, white pepper, and a little 
falt, cork them down; and cover them over with a. 
bladder. 1 | = Xt 


. Too. male Catchup. ; 


Tanke large muſhrooms when they are freſh ga- 
thered, cut off the dirty ends, break them ſmall in 
your hands, put them in a ſtone.bowl with a hand - 
»fu] or two of ſalt, and let them ſtand all night; 
if you do not get mufhrooms enough at once, 
with a little ſalt they will keep 4 day or two 
whilſt you get more, ſo put them into a ſtew-pot;. 
and ſet them in a quick oven to bake for one hour; 
when they are enough ſtrain them from the liquor, 
and add black and clove pepper, mace; and cloves, 
in all half an ounce, and a little common ſalt; boil 
it for half an hour pretty quick, then put it into 
| - _ when ĩt is cold, bottle it up, and keep it 

I "= 4 | e o 2 35 
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72 Sithle Gini or Barberriet. 4 5 
Por — ou a pot, boil verjuice: with 2 


quantity of falt, and let it ſtand 3 ank 


pr: 2 . 


then put gs in and cover them. 


'To pickle Currante.” Bos PERF 5 
Take them before they are ripe; 1 9 970 
take them from'the ſtalk; make a-pickle of falt 
and water, and a little \ vinegar, ſo. Pas 22285 for 
uſe. They are proper for garniſningg 


To pickle WW hite Callage . 

You may do it in quarters, or Here it in ſlices, 
and ſcald it about four minutes in water and falt, 
then take it out and cool it, boil up ſome vinegar 
and falt, whole pepper, mace, and ginger ; when 


your pickle is boiled and ſkimmed, , put it one” 


W cover it direct, and it wil 


_ wile el 

. 'To pickle Red Cabbage. 
Cut of the ſtalks and outſide leaves, 208 ted 
the remainder. into a cullendar, throw ſalt upon it 


in ſhredding, and after it has drained two or three 


hours, put it into a jar, then make a pickle of Fly 
negar, cloves, mace, ginger, and fliced nutm 
and boil it. When it 5 is cold pour it over the 
cabbage, and it will be fit for uſe in twelve book 
If for keeping, pour it on n hot, and Rep. up as 

jars cloſe, © = 


To pickle purple Colon ho much admired at gente 
8 tables. . | 
Take two cauliflowers, two red cabbag 380 hare. 
a peck of kidney-beans, ſix (ticks, with fix cloves. 
of garlic on each ſtick; ;-waſh all well, give. them 4. 
boil up, then dtain them, and lay them leaf hy 
leaf upon a large table, and falt them with bay 


fait, let them dry i in the ſun, or in a ſlow Ie Ph 


until as dry as cork then take 3 gallon of the be 
8 one quart of ON a haudful of. ns 


8 s 
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an ounce of pepper 3 boil them, let it ſand till it 
is cold then take a quarter of a pound of ginger, 


cut it in pieces, ſalt it, and let it ſtand a week, 


df 


then take half a pound of muſtard-ſced, waſh it 
and lay it ti dry, when dry bruiſe half of it; when 
all is, ready fox a jar, lay a row of cabbage, a row 
of cauliflowergand beans, and throw betwixt every 


row your multardeſeed, black pepper, ginger, and 


Jamaica pepper, to which mix an ounce of the 
root of turmerick powdered ; put in the pickle, 
which muſt go over all. It is beſt when it hath 


been two years made, though it may be uſed the 
firſt year. 7 | : ; 


To fiichle Rock Samphire, ; 
Let the rock ſamphire be freſh picked, and not 
bruized ; waſh it clean, cut off the roots, tie it up 
in ſmall bunches, put it into a braſs pan with a 
cabbage leaf under and over it, fill it up-with the 
one half alegar, and the other half hard water, 
and let it on the fire till it is quite hot; hang ita 


little higher, and keep it hot till it is quite green, 


then take it out, drain it, and put it into a jar, 
Then put ſome white wine vinegar. into a ſauce- 
pan with ſome black and clove pepper;. and ſome. 
rice ginger, ſet it on the fire, let it boil five mi · 


nutes, pour it on the famphire, and oover it cloſe 


b down, 128 1 ; 


Do pickle Pork. 


Bone your pork, cut it into pieces, of a fize fit 
to lie in the tub or pan you deſign it to lie in, rub 
your pieces well with falt-petre, then take two 


parts of common ſalt, and two of bay ſalt, and rub 
NT Pcs well; lay a layer of common ſalt in 
the bottom of your veffel, cover every, piece over 


with common falt, lay them one upon another as 
"dloſe. as you can, filling the hollow place on the 


} 


4 
q 
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ſides with ſalt; as your ſalt melts on the top, 
ſtrew on more, lay a coarſe cloth over the veſſel, 
a board over that, and a weight on the board to 
keep it down. Keep it cloſe covered ; it will keep _ 
the whole year thus ordered. Put a pound of 922 
petre and two pounds of bay ſalt to a hogs, © 


A pickle for- Pork which is to be eat ſoon, 
Take two gallons of pump-water, one pound of 


bay ſalt, one pound of coarſe ſugar, fix ounees of 


ſalt petre ; boil all together, and ſkim it when 
cold; cut the pork in pieces, lay it down cloſe, 


and pour the liquor over it; cover it cloſe from 


the air, and it will be fit to uſe in a week, If 
you find the pickle begins to ſpoil, boil it again, 
and ſkim it; when cold pour'it on your pork. 


To make Mutlon Hams. 


Take a hind quarter of mutton, eats? like a 


ham, take one ounce of falt-petre, a pound of 
coarſe ſugar, and a pound of commpn ſalt ; mix 
them and rub your ham, lay it in a hollow tray 
with the kin downwards, baſte it every day for a 
fortnight, then roll it in ſaw duſt, and hang it in 
wood ſmoke for a fortnight, then boil i it, and hang 
it in a Cry oe and cut it out in rats ; 


To make Bacon. 5 


e 
8 , * 


Take a ſide of pork, take off all ; the iußde 620 


lay it on a long board, that the blood may run 


away ; rub it well with good {alt on both ſides, 
let it lie thus a week, then take a pint of bay: ſalt, 
a quarter of a pound of ſalt-petre,. beat them fine, 
pounds of coarſe ſugar, and a quarter of 4 
your pork well with 
the above ingredients, lay the ſkinny fide down- 
wards, and baſte. it every day with. No pickle for a 
fortnight, then hang it in a wood ſmoke for a. 


two 
peck of common ſalt ; rub 


month, aud 3 3 it in a dry * 5 
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not too hot. All hams and bacon ſhould han I o 
clear from every thing, and not againſt a wall a 
Wipe off all the old falt before you put it into the 
this pickle, and never keep them in a hot kitchen, ¶ ou 
or in a room where the at ones) it makes thei the 


all ruſty. ' e 226 pit 

1 þ ' Bt mw To alk Tan none, 1 | — | 7 
\ = Clean them, and cut off * root, then take two 
1 ounccs of falt petre, a quarter of a pound of ba ©! 


ſalt well beaten, ſalt them very well, and let them 20 

lie a month or ſo, with the &inny fide downwards. Pi 

Lou may do a rump ef beef the ſame we; 

1 To pickle Mac krol, called Cavench. yo 
t your mackrel into round pieces, and divide 

one into five or (ix pieces. To fix large mackrel 


| wo may take one ounce of beaten pepper, three ah 
—  Jarge natmegs, a little mace, and a handtul of falt, N wi 


mix your fait and beaten ſpice. together, then make 
two or three holes in each piece, and thruſt the I m 
ſeaſoning into the holes with your finger, rub the 


_ = piece all over with the ſeaſoning, fry, them brown ® 
| . in dil, and let them ſtand till they are cold; th 
1 then put them into vinegar, cover them with oil. ta 
T sdey will keep well covered a great We, and to 
b WY delicious. 8 | th 
A To pickle Herrin. 
r 3:2 1d and clean chem, * out, ie milts and : 


. roans, ke wer them round, ſeaſon. them with ſalt 
. = and pepper, put them in a deep pot, cover them 
* with alegar, put to them a little whole Jamaica 


1 peppet, and two or three bay e . them 
1 I "BE , ane Leep them for uſe. < K 5 th 
1 f 1 T pickle Oyfters,. Corkles, 342 Btl. 0 * Cl 


Take two hundred oyſters, the fteſheſt you >? 
8 fave the liquor as you open them, cut off the 
black verge, * the "oy. put chem into their 


* 


6 


own liquor, then put the liquor and oyſters into 

a kettle, boil them gently half an hour, ſkimming 
them as the ſcum riſes, then take them off, take 
out the oyſters, ſtrain the liquor through a cloth, 
then put in the oyſters again ; then take out a 
pint of the liquor whillt it is hot, put to it three 
quarters of an ounce of mace, and half an ounce 
of cloves; juſt give it a boil, then put it to the 
oyſters, and ſtir up the ſpices well among the oy- 
ſters, put in a ſpoonful of ſalt, three quarters of a 
pint of the beſt white wine vinegar, and a quarter 
of an ounce of whole pepper; let them ſtand till 
they are cold, then put in the oyſters, as many as 
you well can, into the barrel, put in as much li- 
quor as the barrel will hold, letting them ſettle a 
while, and they will ſoon be fit to eat; or you 
may put them into ſtone jars, cover them cloſe 
with a bladder and leather, and be ſure they are 
quite cold before you cover them up. In tbis 
manner do cockles and muſſels, only obſerve that 
cockles being ſmall, to this ſpice you muſt have at | | 9 4 


\ 
bo 
£ F 
* 
| 
12 
| 
| g 
4 
1 
: 
＋ 1 
; + 


P 


leaſt two quarts, nor is there any thing to pick off 
them. To muffels you muſt alſo have two quarts, 
take great care to pick the crab out under the 
tongue, and a little fus which grows at the root of 
the tongue, Cockles and muſſels muſt be waſhed / 
in ſeveral waters to clean them from the grit; put 
them into a ſtew- pan, cover them cloſe, and when \ 


they are open, pick them out of the ſhells and/ 
[train the liquor. | / 


To pickle Shrimps. EN 
Take the largeſt you can get, pick them, boil + - 
them in a gull of water, or as much water as will 
cover them, according as you have a quantity of 
ſurimps, ſtrain them through a hair ſieve, then put 
to the liquor a little ſpice, mace, whole pepper, 
white Fine, white wine vinegar, and a little ſalt 
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boil theſe all together very well, when it is cold 
put in your ſhrimps, and they are fit for uſe, 
N . To pickle Smelts. | 

Take a quarter of a peck of ſmelts, half an 
ounce of pepper, half an ounce of nutmeg, half 
an ounce of fſalt-petre, a quarter of an ounce of 
mace, and a quarter of a pound of common ſalt; 
beat all very fine, waſh and clean the ſmelts, gut 
them, lay them in rows in a jar, and between each Ml ſt 
layer of ſmelts ſtrew the ſeaſoning, then boil ſome ſ- 
red wine, and pour over as much as will cover I c- 
them; cover them with a plate, and when cold I a1 
tie them down cloſe. They exceed anchovies. tl 


To pickle Salmon. 5 2 
_ Take a ſalmon, iplit it down the back, cut it 
acroſcs into four lengths, waſh them clean, but do 
_ not take off the ſcales; have ready a kettle with WW ti 
boiling water, boil it three quarters of an hour, take W k. 
lit up, and ſt it to cool; add three quarts of vine - w 
. gar 10 three quarts of the liquor it was boiled in, v 
| _- With a quarter of an ounce of cloves, a quarter af w 
an ounce of mace, half an ounce of black pepper, y. 
two ounces of ginger cut in lices, a little bay (alt, W tt 
and two handfuls of common ſalt, boil them all 
1 = | well together for a quarter of an hour, let it ſtand 
= till it is cold, put your ſalmon into a kit, and pour 2 
| your pickle over it. | ©; b 
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To preſerve Cherries withtheir leaves and ſtalks green. 
IRST dip. the ſtalks and leaves in the beſt vi- 
negar boiling hot, ſtick the ſprig upright in a 
ſieve till they are dry; in the mean time boil ſome 
double-refined ſugar to fyrup, and dip the cherries,, 
ſtalks, and leaves in the ſyrup, and juſt let them 
ſcald, lay them on a ſieve, and boil the ſugar to a 
candy height, then dip- the cherries, ſtalks, leaves, 
and all, then ſtick the branches in ſieves; and dry 
them as you do other ſweetmeats. They look 
very pretty at candle-light in a deſert. | 


To make Marmalade of Apricets, 3 
Stone your apricots, as many as you chuſe, put 
them immediately into a ſkellet of boiling: water, 
keep them under till they are ſoft, then wipe them 
with a cloth, weigh your ſugar with your apricots, 
weight for weight, then diſfolve your ſugar in 
water, and boil it to a candy height; then put in 
your apricots, let them boil a quarter of an hour, 
then glaſs them up: 8 Gs 
To. preſerve Apricots. 1 
Take your apricots, ſtone and pare them thin, 


and take their weight in double refined ſugat, 


beaten and ſifted, put your apricots in a ſilver cup 
or tankard, cover them over with ſugar, and let 
them ſtand ſo all night. The next day put thenr: 
in a preſerving pan, ſet them on a gentle fire, and 
let them ſimmer a little while, then let them boil. 
till tender and clear, taking them off ſometimes to 
turn and ſkim. Keep them under the liquor as 
they are doing, and with a fmall clean bodkin or 
great needle job them ſometimes; that the ſyrup - 
may. penetrate into 8 When they are .cnoughs, _ 
- a. . , 
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take them up, and put them in glaſſes. Boil and 
ſkim your fyrup, and when it is cold, put it on 
your apricots. | | | 


To preſerve Peaches. 

Put your peaches in boiling hot water, juſt gise 
them a ſcald, but do not let them boil, take them 
out and put them in cold water, then dry them in 
a ſieve, and put them in long wide-mouthed bot- 
tles; to half a dozen peaches take a quarter of a 
pound of ſugar, clarify it, pour it over your 
peaches, and fill the bottles with brandy. Stop 
them cloſe, and keep them in a cloſe place, 


Do bottle Gooſeberries, _. _ 

| Gather your gooſeberries young, pick and bottle 
them, put in the cork looſe, ſet them in a pan of 
Water, with a little hay in the bottom, put them 
into the pan when the water is cold, let it ſtand 
on a ſlow fire, and mind when they are coddled ; 
do not let the pan boil, if you do it will break the 
bottles; when they are cold faſten the cork, and 
Put on a little roſin, ſo keep them for uſe. 


To bottle Damfins. 


Take your damſins before they are full ripe, 


gather them when the dew is off, pick off the 


ſtalks, and put them into dry bottles; do not fill 


pour bottles over full, and cork them cloſe, keep 
them in a cellar, and cover them over with ſand. 


To preſerve Gooſeberries whole avithout. ftoning. 


„Take the largeſt preſerving gooſeberries, and 


| pick ofF the black eye, but net the ſtalk, then ſet 
them over the fire in a pot of water to ſcald, cover 


them very cloſe, but not to boil or break, and 


when they are tender take them up into cold 


Water, then take a pound and a halt of double - 
refined ſugar to a pound of gooſeberries, and cla- 


o a 


rify the ſugar with water, a pint to a pound of 


E 


ſugar, and when your ſyrup is cold, put the gooſe- 
berries ſingle in your preſerving- pan, put the ſyrup - 
to them, and ſet them on a gentle fire; let them 
boil, but not too faſt, leſt they break; and when 
they have boiled, and you perceive that the ſugar 
has entred them, take them off; cover them with 
white paper, and ſet tbem by till the next day. 
Then take them out of the ſyrup, and boil the 
ſyrup till it begins tobe ropy ; fkim it, and put it * 
to them again, then ſet them on a gentle fire, and 
let them preſerve gently, till you perceive the 
ſyrup will rope; then take them off, ſet them by 

till they are cold, cover them with paper, then 
boil ſome gooſeberries in fair water, and when the 
liquor is ſtrong enough, ſtrain it out. Let it ſtand 

to ſettle, and to every pint take a pound of double 
refined ſugar, then make a jelly of it, put the 
gooſeberties in glaſſes when they are cold; cover 
them with the jelly the next day, paper them wet, . 
and then half dry the paper that goes in the inſide, 

it cloſes down better, and then white paper over © 
the glaſs. Set it in your'ſtove;: or in a dry place. 


To preſer ve the-large green Plumbs. . | 
Firſt dip the ſtalks and leaves in boiling vinegarg, 
when they are dry have your ſyrup ready, and fr 1 
give them a fcald, and very carefully with a pin = 
take off the ſkin ; boil your ſugar to a candy height, 
and dip in your plumbs, hang them by the ſtalk to- 
dry, and they will look tranſparent, and by hang- 
ing that way to dry, will have a clear drop at the 
top. You-muſt clear your ſugar -nicely,  . 
To preſerve Damſins. e e 
Jou muſt take ſome damſins, and cut them in 
p1eces, put them in a ſkillet over the fire; with as: 
much water as will cover them. When they are 
* 1 1 "LS" K bids ©: $1 $7 Pat 
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boiled, and the liquor pretty ſtrong, ſtrain it out; 
add for every pound of the whole damſins wiped 
cleau, a pound of ſingle refined ſugar, put the 
third part of your ſugar into the liquor, ſet it over 
the fire, and when it ſimmers, put in the damſins. 


Let them have one good boil, and take them of 


tor half an hour covered up cloſe; then ſet them 
on again, and let them ſimmer over the fire after 
turning them, then take them out and put them 
in a baſon, ſtrew all the ſugar that was left on 
them, and pour the hot liquor over them, Cover 


them up, and let them ſtand till next day, then. 


boil. them up. again till they are enough, Take 
them up, and put them in pots, boil the liquor till 


it jellies, and pour it on them when it is almoſt 
cold, and fo paper them up. ys Ve 


To keep Barberries for Tarts all. the year. 

Take barberries, when they are full ripe, and 
pick them from the ſtalk, put them into dry bot- 
tles, cork them up very cloſe, and keep them for 


ule, You may do craneberries the fame way. 


To preſerve Barhberries. | 
Take barberries when full ripe and ſtrip them, 
take their weight in fugar, and as much water as 
will wet your ſugar, give it a boil, and ſkim it; 
then put in your berries, let them boil whilſt they 


look clear and your ſyrup thick, ſo put them into 


2 pot, and when cold cover them up. with a paper 


Do preſerve Fruit green all the year. 

Gather -your fruit when they are three parts 
ripe, on a very dry day, when the | ſun ſhines on 
them, then take eartben pots with corks, or bung 


them tbat no air can get into them, dig a place 
in the earth a yard deep, ſet the pots therein, and 
covert them with the earth very cloſe, and keep 
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leaves off; waſh them well, and drain them, to 


them for uſe. When you take any out, cover them 
up again as at the firſt. 


To preſerve Currants. 

Take the weight of the currants in ſugar, pick 
out the ſeed ; take to a pound of ſugar, half a jack 
of water, let it melt, then put in your fruit, ant - 
let them do leiſurely, ſkim them, take them up, — 
let the ſyrup boil, then put them on again; when | 
they are clear, and the kyrup thick enough, take 
them off, and when they are. cold put them up in 
glaſſes. 


> 


To 1 Raſpberries. | 

Gather them not too ripe, take their W in 
ſugar, wet your ſugar with a little water, and put 
in your berries, let them boil ſottly, and take care 
you do not break them; when they are clear take 
them up, doil the ſyrup till it be thick enough, 
then put them in again, and when cl, put them 
up in glaſſes. 6 


To keep. Aſparag. us or green Peas a year. 

Green them as you do cucumbers, and *ſcald 
them as you do other pickles made of falt and 
water; let it be always new pickle, and when 25 
you would uſe them, beil them in freſh waters SE .. 

Articholes preſerved the Spani 1% way. £3 88 
Take the-largeft you can get, cut the tops of the 


each artichoke pour in a large ſpoonful of oil, 
feaſoned-with pepper and ſalt; fend them to the 
oven, and vale them, and a! wall roek a Tu. 
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To boil Sugar to a NY hei ght. 

bt a pound-and a half of bos Ne 
into a preſerving pan, and put to it three 
quarters of a pint of water; ſet it over a clear 
fire, when it boils, ſkim it clean as it riſes; when 
it begins to look olear and candies about the 
edges of the pan, it will then be high enough for 

any kind of fruit. 


To candy Oranges, Lemons, * Citron. 

Drain them clean from the ſyrup, waſh them in 
eee water, and lay them on a ſieve to drain, ye 
then take as much clarified: ſugar as will cover t! 
what you will candy, and boil it till it blows.very WW d 
ſtrong, then put in your rings, and boil them. till 
it blows again; then take it from the fire, and let 
it-cool a little.; then with the back of a ſpoon 


— 5 


tub the ſugar againſt the infide of your pan, till: F 
you ſee the ſugar becomes white; then with a Ml 
fork take out the rings one by one, and lay them 8 
on. a wire-grate to drain; then put in your faggots- 
and boil them, rub the ſugar, and take them up in 
bunches, cut them with a pair of ſciffars to what x 
bigneſs you pleaſe, laying them on your wire to 
drain. Thus you candy all ſorts of | oranges and : 
lemon-pecl, or chips,—Lemon rings and: faggots: G 
are done the ſame way, with this diſtinction any | : 
that the lemons-ought to be pared twice over, that: i 


the ring may be the whiter; ſo you will have two 
forts of faggots. But you mult be ſure to keep ! 


the outward from = other, elſe it will difcolour 
them, 
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To candy Cherries. 
Gather and ſtone them before they are full x ripe, 
and having boiled your fine ſugar to a height, pour 
it on them, gently moving them, and ſo let them 
ſtand till almoſt cold, take them out, and dry tags 
by the fire. | 7 


ar” 
Si To candy Barberries and Grapes. 
ear Take preſerved barberries, waſh off the fyrup in 
zen water, and ſift fine ſugar on them; then let them 
the be dried in the ſtove, turning them from time to 
for: M time, till they are thoroughly dry. Preſerved 


grapes may alſo be candied in the ſame manner. 


To candy Orange or Lemon-peels. . | 
Having ſteeped your orange-peel, as often- as 


in 
in, you may judge convenient in water, to take away 
ver” il the bitterneſs; let them be gently dried and can- 
ry died with fyrup made of ſugar. - - © 
till To candy Apricots. #3 
let” You muſt flit them on one ſide of the lone, and 
on put fine ſugar on them; then lay them one by one 
till: on a diſh, and bake them in 2 pretty hot oven; 
a4' Wl then take them out of the diſh, and dry them on 
mM f Zlais plates in an oven for three or four days. 
Te To make Barley ſugar, 23 
"5 Boil barley water, ſtrain it through a bike ſieve, 


then put the decoction into clarified ſugar, brought 
to a candy height, or the laſt degree of boiling,” 
then take it off the fire, and let the boiling ſettle, 


* then pour it upon a marble tone rubbed with the 
” oil of olives z when-it cools, and begins to grow 
o hard, cut it into Pieces, and rub into . a8 


you pleaſe, 


20 make Lemon "PRE | | 

Take a pound of loaf ſugar, beat ate aft very 
fine, grate the rind of a lemon, and put it to your 
gn take the whites of three eggs and whiſk 


is „ "; | EEE A 
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them to a froth, ſqueeze in ſome lemon to your 
taſte, beat them for half an hour, and drop them 
on white paper; be ſure you let the paper be very 
1 5 dry, and ſift a little fine ſugar on the paper before 
„ you drop them. If you would have them yellow, 
. take a pennyworth of gambouge, ſteep. it in ſome 
role water, mix to it ſome whites of eggs, and a 
114 ſmall quantity of ſugar, fo drop them, and bake 
m_ them in a flow oven. 


To make Conſerve of. Red Roſes, or any other Flowers, 
Take roſe-buds or any other flowers, and pick 
them, cut off the white part from the red, and put 
the red flowers, and fift them through a ſieve to 

take out the ſeeds; then weigh them, and to every 


1.48 | loaf ſugar ; beat the- flowers in a pretty fine ſtone 
 * mortar, then by degrees put the fugar to them, 
1 and beat it very well till it is well incorporated to- 
gether; then put it in your gallipots, tie it over 
=_ with a paper, over that a leather, and it will keep 


. — ed to. ME 
=. + - _ To make Syrup of Roſes, 


” 


-. 


gallon of warm water, in a well glazed earthen 
pot, with a narrow mouth, for eight hours, which 
ſtop cloſe, that none of the virtue may exhale; 
when they have infuſed ſo long, heat the water 
4. _ again, ſqueeze them out, and put in three pounds: 
more of roſe leaves, to infuſe for eight hours: 
= more, then preſs them out very hard; then to. 
= every quart of this infuſion add four pounds of. 
ne ſugar, and boil it to a ſyrup. ks 


8 Toe make Conſerve of Hips. ' | 
Sather hips before they grow ſoft, cut off . the- 

| heads and ſtalks, flit them in halves, take out all 

ſhe ſeeds and white that is in them very clean, 


bg 


pound of flowers take two pounds and a half of 


Inſuſe three pounds of damaſk roſe leaves: in 2 


F 


ur then put them into an earthen pan, and ſtir them 
m every day, or they will grow mouldy. Let them 
ry I ſtand till they are ſoft enough to rub through a 
Ire coarſe hair ſieve, as the pulp comes take it off the 
w, If ficve; they are a dy and will require pains 
me to rub them through ben add its weight in 
| a I ſugar, mix them well together without R rn | 
ke and "ITY it in deep. Sallipots for uſe. 
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= . wake a;fine Syllabub from the 8 Ws 
to⸗ WE EETEN s quart of cyder with double 1 | 
yer 


cow into your liquor, when you have added what 
quantity of milk you think proper, pour half a 
pint or more (in proportion to the quantity of 
{yllabub you make) of the ſweeteſt cream over Its 


A whipped Syllabub. _ © ; : 
Take two portingers of cream, and one OY OY 
white wine, grate the ſkin of a lemon, take the 


; 
ar, grate a nutmeg into it; then milk the  _-_ | 
| 


ter whites of three eggs, ſweeten it to Lee taſte, then 
ids. [ wbip it with a whiſk, take off the froth as it riſes, 
urs 


and put it in your ſyllabub glaſſes, and by ** = 
tor uſe immediately. LY 


To make a 47 —— | . 
Take a pint of cream, ſweeten it to your palate, : 
rate ſome nutmeg, put in a ſpoonful of orange- 
Lowes water, roſe water, and two ſpoonfuls o 
ſack, beat up four eggs and two whites, ſtir it all <= 
rogether one ra over the fire ES unn . 8 
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5 Lemon Cream. 

Take the juice of four large lemons, half a pint 
of water, a pound of double-refined ſugar beaten 
very fine ; mix all together and ſtrain it, ſet it on 
a gentle fire, ſtirring it all the while, and ſkim it 
clean, put it into the peel of one lemon when it ig 
very hot, but not to boil; take out the lemon- peel, 
and pour it into china diſhes, and ſerve it up. 


Orange Cream. 

Take four large Seville oranges, grate off the 
rind, and put it in a baſon with a pint of water, 
and the juice of the oranges ; let it Rand one-hour, 
add ſix eggs, leaving out three yolks ; whiſk it all 
well together, ſtrain it into a ſtew-pan, with as 
much ſugar as will ſweeten it; ſet it on the fre, 
ſtir it all the time, and when it grows thick, take 
it off, and ſerve it up in jelly glaſſes on a falver or 
defert frame, or in a glaſs bowl. 


Raſpberry Cream. , 

Put one pint and a half of cream into a akin 
| bowl, add to it half a teaſpoonful of cochineal, to 
give it a colour, whiſk it to raiſe a froth, and as it 
riſes, take it off, and lay it on a ſieve ; when you 
| have got as much froth as will ſerve to cover the 
cream, put into your bowl half a pound of raſp 

, mix it well together, ſtrain it through a ſieve 
to take the ſeeds quite out of it; put it into a glaſs 
bowl, or deep china diſh, and the froth over it. 


It is proper for a corner diſh for a ſecond courſe, 


or a middle diſh for ſupper. 


ey x: 15 _—_ Hhipped Ene, 1 F 
Take a quart of thick cream, the whites of eight 
exps beaten with half a pint of ſack; mix it to- 


_ - 8 ſweeten it to your taſte with double- refined 
5 1 


r ; you may perfume it, if you pleaſe, with 


m_—_ or 3 tied in a rag, N in the 
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or baſons. 


Cass }; 
cream. Whip it up with a whiſk, * a piece of 


lemon - peel tied in the middle of the whiſk, Take 
off the froth with a ſpoon, and lay | it in n your glaſſes 


. 1 
To mate a Triſe. | 

Cover the bottom of a diſh or bowl with Naples 
biſcuits broken in pieces, mackeroons broke in 
halves, and ratifia cakes. Juſt wet them through 
with ſack, then make a good boiled cuſtard not 
too thick, and when cold pour it over them, then 
put a ſyllabub over that. Garniſh with ratifia 
cakes, currant jelly, and flowers. 


Flummery, 
Take a large calf's foot, cut out the great bones. 
and boil them in two quarts of water, then ſtrain 
it off, and put to the clear jelly half a pint of thick 
cream, two ounces of ſweet almonds, and an ounce 
of bitter almonds beaten together. Let it juſt boil, 
and then ſtrain it off; when it is as cold as milk 
from the cow, put it in cups or glaſſes. | | 
Cal, s Feet Jelly. "2" br 8 
Boil two calves feet in a gallon of water, till i "x 
comes to a quart, then ſtrain it, let it ſtand till 
cold, ſkim off all the fat clean, and take the jelly 
up clean. If there is any ſettling in the bottom, 
leave it, put the jelly into a ſauce- pan, with a pint _ = 
of mountain wine, half a pound of loaf ſugar, the / -* Ml 
juice of four large lemons, beat up fix or eight Mm 
whites of eggs with. a whiſk, then put them inta. © — 
a ſauce-pan, and ſtir all together well till it boils, 2 
Let it boil a few minutes. Have ready a 7 — 
flannel bag, pour it in, it will run quick through, ; 
pour it in again till it runs clear, then have ready. 
a large china baſon, with the lemon-peels cut as + 
thin as poſſible, let the jelly run into that baſon 3 
and the peels both give it a fine amber colour, and 
alſo a flavour; with a clean ſilver un: fill your 
glailess 15 5 


* 


— Ä— ä ——— — — — ——̃— —— —U— . — — p ů ̃ ̃ — 
2 * r 2 wh. 1 1 by ” 
- — * 1 A * IF y - * 


(46d 


|  _Farihhorn Felly, 

Take half a pound of 8 put it into 
an earthen pan, with two quarts of ſpring water, 
cover it cloſe, and ſet it in the oven all night, 
then ſtrain it into a pipkin with half a pound of 
double refined ſugar, half a pint of Rheniſh wine, 
the juice of three or four lemons, three or four 
blades of mace, and the whites of four or five eggs 


Well beaten, and mix it ſo that it may not curdle. 


Set it on the fire till there ariſeth a thick ſcum, 


run it through a napkin or jelly bag, and turn it 


up again till it is all quite clear. 


Raſpberry Fam, 
Take a pint of currant jelly and a quart of raſp- 


__ 


| berries, bruiſe them well together, ſet them over a 


Now fire, ſtir it till it boils, let it boil five or fix 
minutes, put it in your pots, and keep it for uſe. 


* 
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MADE.WINSE 8, 


i Ob/ervations on M. ade Wines. 


 IDEFGRE you begin to make wines, have all 


your utenſils abſolutely clean and ſweet, and 


make more. than will fill your caſk, for it waſles 


in working, and will require filling up. Let them 
e kept twelve months in the If at that 
be kept twelve months 'in the caſk. If at 
time it is not fine, draw a pint, and put half an 
ounce of iſinglaſs into it, and let it ſtand fdur 
days to diffolve, ſtirring it twice a day; return it 


BR. 


Juto the <alk, ſtirring it well about, and bung it 
5 28 1 5 8 ; 2 5 wy 4 
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very cloſe, though raiſe the ſpile to give it vent; 
the ſame do to every wine when bunged down, or 
the caſk is in danger, When quite fine; bottle 
it, and put a piece of ſugar into each bottle; and. 
follow your receipts in every other particular. 
| Gooſeberry Wine, 8 | 
To eight gallons of water, add thirty pounds of 
jump ſugar, boil it for ten minutes; when it is 
near cold, add to it fixty pounds of ripe gooſeber- 
ries bruiſed, with three ſpoonfuls of 28 let it 
ferment for three days, ftrain it through a ſieve, 


preſs the gooſeberries dry, tun it into a caſk, and 
add to it two quarts of brandy, When it has 
done fermenting, ſtop it} cloſe down for twelve 


months, then bottle it. 
To make Oange Wine: 


% 5 


To five gallons of water, put eighteen pounds 
of lump ſugar, boil it for fifteen minutes, and put 
it into a clean tub; when it is near cold, add to 


it the juice of fifty oranges, the rinds of ten pared * - 
very thin, and azlittle yeaſt ; let it ferment for two 


days, ſtirring it three times a day; then ftrain out 
a tun it with the juice of fix lemons. 
made into a ſyrup, with one pound of ſugar ; add 


the rind, an 


two quarts of brandy, when it has done working, 


ſtop it cloſe down, keep it twelve months, and; 
| ok 


To make Raſpberry Wine. 


- 


Take ſome fine raſpberries, bruiſe them with the 
back of a ſpoon, then ſtrain them through a flans-. 


nel bag into a ſtone jar. To each quart of jute 


put a pound of double-refined ſugar, tir it ** 


RX 


together, and cover it cloſe ; let it ſtand th 


days, then pour it off clear. To à quart of Joice- 1 
put two quarts of white wine, bottle it off; it will! 
be fit to drink in a week, Brandy made thus is a 


* 


— 


— 
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very fine dram, and a much better way than ſteep. 
ing the raſpberries, : 


To make Elder-flower Wine, very like Frontiniac, 
Take fix gallons of ſpring water, twelve pounds 
of white ſugar, ſix pounds of raiſins of the ſun 
chopped. Boil theſe together one hour, then take 
the flowers. of elder, when they are falling, and 
rub them off to the quantity of half a peck, When 
the liquor 1s cold, put them in, the next day. put 
in the juice of three lemons, and four ſpoonfuls 
of good ale yeaſt. Let it ſtand covered up two 
days, then train it off, and put it in a veſſel fit for 
it, To every gallon of wine put a quart of Rheniſh, 
and put your bung lightly on, a fortnight. then 
top it down cloſe, Let it ſtand fix months, and 
if you find it is fine, bottle it off. 5 
Ta make Elder Wine to imitate Port. 
Bake the elder berries, ſtrain the juice through 
a ſieve, and. to a gallon of juice put four gallons of 
cyder and ten pounds of Jump ſugar, with a little 
yeaſt; let it ferment together three days, tirring 
it twice a day, and tun it into a caſk that will juſt 
hold it; add to it one quart of brandy. When it 
has done fermenting, ſtop it cloſe down for 
twelve months, and bottle it.—If the cyder be 
right good, it will drink very little inferior to Port 
- To make Raiſin Wine, 
Pick thirty. pounds of Malaga raiſins, clean from 
the ſtalks, chop.them a little, put them in a tub, 
and pour on them. five gallons of water; let them 
ad to ſerment for ten days, ſtrain them th rough 


Abere, and preſs. the raiſins dy. Put it into a 


calk-with a quaxt of brandy; when it is done fer- 
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menting, flop it cloſe down, but do not put the 
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Tuo male Black Curran Wine. 
Boil ſix gallons of water, put it into a Nl and 
ac, when it is near cold, add to it thirty-ſix pounds 


inds of black currants bruiſed ; let them ſtand for two 
ſun days, and ſtrain the juice through a ſieve; add to 
take Hit twenty pounds of loaf ſugar and a little yeaſt: 
and let it ſtand for three days, ſtirring it three times 
ben each day; tun it inta a barrel, with two quarts of 
put brandy; when it has done fermenting, ſtop it 
fuls cloſe down, keep it for twelve months, and then 
two bottle it. | — i 


for Te male Balm Wines 

Boil four gallons of water with fourteen pounds: 

hen of ſugar for three quarters-of an hour, and put it” 

and into a tub; add to it four pounds of the tops of 
balm when they are in flower; bruiſe them a little, 
put to it a little yeaſt, let it ſtand two days, then 

ſtrain and tun it. When it has done working, 


_ 
— 
— 
- 


del put to it a pint and a half of brandy, ſtop it clols - 
tle dow, keep it fix. 1 then WP" it. 
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RULES FOR BREWING 

om ARE muſt be taken in the -firſt place to have? 
ub, _, the: malt clean; and after it is ground it 
em mY to-ſtandifour or five d. 
gh or ſtrong ober, tive quarters of malt to 
o a il three hog (heads twenty. - four pounus df hops. 

er This will afterwards make two: hogitigads c good 
the keeping mall 'beer, allowng Ive: pounds of 

50 to du Rd £4 


For. good middling beer; a n of . | 
makes a h head f. ale, and one of ſoa} - 


638 3 


or it will make three hogſheads of good ſmall been 
allowing eight pounds of hops. This-will Keep 


all the year. Or it will make twenty gallons of 


ſtrong ale, and two hogſheads of ſmall beer that 
will keep all the year. 


If you intend your ale to keep a great while, 
allow a pound of hops to every buſhel ; if to keep 
fix months, five pounds to à hogfhead ; if-for pre- 
ſent drinking, three pounds to a hogſhead, and the 


| ſofteſt and cleareſt water you can get. 


Obſerve the day before to have all your veſſel 


very clean, and never uſe your tubs for any other 


uſe except to make wines. 

Let your caſks be well cleaned the day before 
with boiling water and if your bung is big enough, 
ſcrub them well with a little birch broom or-bruſh; 
but if they be very bad, take out the heads, and let 
them be ſcrubbed clean with a hand bruſh and ſand 
and fullers earth. Put on the head again and 
fcald them well, throw into the barrel a piece of 
unſlacked lime, and ſtop the bung cloſe, 

The firit copper of water, When it boils, pour 
into your maſh tub, let it cool enough to ſee 

our ſace in; then put in Four malt, and let it be 
well maſhed, have a copper of water boiling i in the 
mean time, and when your malt is well waſhed fill 


your maſhing tub, ſtir it well again, and cover it 


over with the ſacks. Let it ſtand three hours, 


then ſet a broad ſhallow tub under the cock, let it 
run very ſoſtly, and if itis thick; throw it up again 
Eil it runs fine, then throw a handful of hops in 


the under tub, and let the maſh run into it, and 


< > dl your tubs till all is run off. Have water boil- 


ing in the copper, and lay as much more, on as 
you have oceaſion for, allowing one third for boil- 
ing and waste, Pet that ſand an hour, boiling 
more water to fill the maſh tub for ſmall beer; 
let the fire down a little, and put it into tubs : 
enough to fill N Let the ſecond mall be 


— 


* 
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run off, and fill your copper with the firſt wort; 


put in part of your hops, and make it boil quick 
About an hour is long enough; when it is haiÞ* 
boiled,' throw in a handful of falt. - Have a clean 
white wand and dip it into the copper, and if the 
wort feels clammy, it is boiled enough; then. 
ſlacken your fire, and take off your wort. Have 
ready a large tub, put two-ſticks acroſs, and ſet 
your ſtraining baſket over. the tub on the ſticks, 
and ſtrain your wort through it. Put your other 
wort on to boil with the reſt of the hops; let your 
maſh be ſtill covered again with water, and thin 
your wort that is cooled in as many things as you 


_— —_ 


can; for the thinner it lies, and the quicker it 
cools, the better. When quite cool put it into 


the tunning tub. Mind to throw a handful of 
ſalt into every boil: When the maſh has ſtood an 


hour draw it off, then fill your maſh with cold 
Vater, take off the wort in the copper, and order 


it as before, When cool, add to it the firſt jn the 
tub; ſo ſoon as you empty one copper, fill the 
other, ſo boil your ſmall beer well. Let the laſt 
maſh run off, and when both are boiled with freſh _ 
hops, order them as the two firſt boilings; wien 
cool, empty the maſh tub, and put the ſmall beer 
to work there. When cool enough, work it, ſet _ 
2 wooden bowl full of yeaſt in the beer, and it 


will work over with alittle of the beer in the bol. 


Stir your tun up every twelve hours, let it ſtand 


two days, then tun it, taking off the yeaſt. Filk _* 


your. veſſels full, and ſave fome to fill yourbarrels;z” 


let it ſtand till it has done working, then lay on N 
your bung lightly for a fortnight, after that ſtop 


it as cloſe as you can- Mind you have a vent 
peg at the top of the veſſel; in warm weather 
open it, and if your drink hiſſes, as it often will, 


| looſen it till it has done, then ſtop it cloſe again, 
If you can boil your ale in one boiling it is beſt, 


if your copper will allow of it; if not, boil it as 


P 
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conveniency ſerves. The ſtrength of your beer 
muſt be according to the malt you allow, more or 
leſs ; there is no certain rule. 

When you come to draw your beer, and find it 
is not fine, draw off a gallon, and ſet it on the fire, 
with two ounces of ifinglaſs cut ſmall and beat. 
Diſſolve it in the beer over the fire; when it is all 
melted, let it ſtand till it is cold, and pour it in at 
the bung, which muſt lay looſe on till it has done 
fermenting, then ſtop it cloſe for a month, 

Take great care your caſks are not muſty, or 
have any ill taſte; if they have, it is the hardeſt 
thing in the world to ſweeten them. | 

You are to waſh your caſks with cold water be 
fore you ſcald them, and they ſhould lie a day or 
ok ſoaking, and clean them well, wv ſcald 

Sm, i 
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The Order of a Modern BILL of Fanz for each 
Month, in the manner the Diſhes are to be placed 
upon the 7 


JANUARY. 


Firſt Courſe. 
Cod's Head, 
Scotch Collops. Petit Patties, 
Leg of Lamb. Cheſnut Soup. Boiled Chickens. 

Raiſolds. Tongue. 
Roaft Beef. 5 8 5 


Second Courſe. 
| Roaſted Turkey. 
Marinated Smelts. 
Sweetbreads. Jellies. 
Almond Cheeſecakes., , , 
Woodcocks. 


E IN U 


Firſt Courlie, 
Diſh of Fiſh. 


Chickeng, 1 
Ham. f : 


Pea Soup.. Rump of Beef 
. „„ a la Daube 
Port Cutlets,, 
Sauce Robart. 8 
Villet of Veal 


%. 
* 


Mince Pies. 


Lobſters. 


> 
Mutton - Collops:. 


Fitnch Pye. f 
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A Cardoons, 


\ 


( wa 


Second Courſe, 
Wild Fowls. 
Stewed Pippins. 
Ragout Melle. 


Scollopt Oyſters. Epergne. 
Artichoke Bottoms. 


Tartlets, 


Hare. 


WM © H. 
Firf? Courſes 
Stewed Carp or Tench, 
Sheeps Rumps. 
Beef Steak Pye. Soup Lorrein. Almond Pudding 
Veal Collops. . 7 Calves Ears, 
Chine of Mutton and 
Stewed Cellery, 
Second Courſe, 5 
A Poulard Larded. 
8 ge. 1 


9 8 > 4 
Ne wy weet · A Triflle. 


Crawfiſh, 4 BY 


Prawns. 
Fricaſee of 
Rabbits. 


A PR. FI. In 
Firſt Courſe. 

* Crimp Cod and Smelts,  _ 
Boiled Chickens, \ | Cutetsa la 


Maven "OY 
Lambs Taile a 3 


la 'Baſhemel Tongue, 
Loin of Veal. - 


Fillet of Pork. 
Stewed Pears. 
5 | Tame Pigeons. | To: 


Maintenon, -- 
Spring Soup. Beef T romblong, 


Re 


ins. 
e. 


ng · 


urs. 


3 


| | Ducklings. 5 
Affen. Black Caps. 
8 ellies and 
Roaſt Sweetbreads. 1 yllabubs, Oyſter Loaves. 
Tanſey, 3 $4 Muſhrooms, 
Ribs of Lamb, 
. 
Firft Courſe. | 
Calvert's Bann r | 
Rabbits with Collared 
Onions. LS Mutton, 
Figent oy 5 Vermicelk Soup. 1 
; Martelot of 
Ox Palates. = Tame Duck, 
Cdine of Lamb. 
Green Gooſe, 1 
Aſparagus. Ks 5 Cocks: Combs 
Gooſeberry Tarts. een Cuſtards, 
Lamb Cutlets. . Stewed Celery- 
Roaſt Chickens, ER 
1 2 r 4 e 
| J UNE, =. 
_ Firſt Courſes. 2 yn” | 8 . 
Dy ; . ee 
Chickens. op] Hence. 
Lamb Pye, Green Pea Sea”. f en, | 


Veal Gutlets . 
TOUTE fs Haunch of : TO 


( 144 ) 
Second Courſe, 
Turkey Poults. 
Pear s. Apricot Puffs. Lobſters. 
Fricaſee of Lamb. Fruit. Roaſted Sweetbreads, 


Smelts. Cherry Tart. Artichokes. 
c Roaſted Rabbits. 


1. 
Firſt Conrſe. 
Mackarel, &c, 
Breaſt of Veal 
. 
Veniſon Paſty. Herd Soup. Neck of Veniſon. 


Chickens. Mutton — 
Boiled Gooſe and 


Stewed Red Cabbage, 


Pulpeton. 
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Second Courſe. 
Roaſt Turkey. 
Stewed Peas. 108 Apricot Tart. 
Sweetbreads. Fruit. Fricaſee of Rabbits. 
Cuſtard's. AY | Blaiz'd Pippins. 


* * 


AU G Ws DT," 
firſt 'Cowr/e, 


Stewed Soals, 
Fillets of Pigeons. Turkey a la Daube. 
French Patty. Crawfiſh Soup. Tongue. 
„ | Rolard of Beef 
„ Palates. 


Fillet of Veal. Co 


( "43 ) 
Second Courſe. © 


Roaſt Ducks. 
8, Maccaroni. |  Fillets of Soals. 
ds, i Cheeſe Cakes, Jellies, Apple Pye. 
TY 2 10 PE f Fricaſee of 
Matelot of Eels. 10 Sweetbreads. 
Leveret. 5 


S E PT E M B E R. 


. | Firſt | Courſes 
fo, Diſh of Fiſh. 3 
lets, Chickens, Xe _ Veal Collops. 
Pigeon Pye. Gravy Soup. Almond Trout. 
Harrico of Mutton. . n 
Roaſt Beef. 
t. | Second Courſe. 
bits. Wild Fowls, 
ns. Pens, | Ra gou'd Lobſtersz 
Sweetbreads. Fruit. Fry'd Piths. 
Crawfiſh, . Fry'd Artichokess 
EST Partridges. * * 
ube. ax =; N : | 


( 146 ) 
OO TMP O B E 1 


Cod and Oyſter Sauce. ES 
Jugged Hare. | Small Puddingss 
French Patty. Almond Soup. Fillet of Beef 

| larded and roaſted, 
on nn Torrent de Veau. 
Tongue and Udder. 
Second Courſe. 
5 Pheaſant. 
deen Pears, + - f Muſhrooms. 
Roaſt Lobſters, Jellies. Oyſter Loaves, 
Wuite Fticaſee. Pippine. 
| N „ 2” 5 | 
N O Y N E R. 
Firſt,Cour/es f 
V e 6 
Veal Cutlets. 0x Palates. 
Boiled Turkey Vermicelli Leg of Lamb 
and Oyſter Sauce, Soup. and Spinage- 
Beef Collops. Harrico. 


C.)uine of Pork, 


— 


Sheeps Rumps. 

Oyſter Patty. 
go  Blancmange, 
ef ST 
ed. 
u. 

D E. 

8. chickens. 
es, Pudding. 


FE Fillet of Pork: 
with ſharp Sauce: 


Lambs Fry, 

Gallantine. 
. Prawns. 
< 5 


Firſt Courſe, | 
Cod's Head * 8 RE | - 
| Fricandau of Veals 
Stewed Beef. Calves Feet Pye. 
Tongue» 3 
„ Chine of Lane 4 
Wild Fowls: | < 4. 
* 3 5 
6 Jellies. | | we 
Partridges. 


(1497 ) 
Second Courſe. 
Woodcocks. - 


Crocan, 
Fruit. Ragou'd Lobſters, 
Lambs Ears: 
Hare. 
c E M B E R 


(1). 


G R . 


To make goed Gravy, £5 
18 ſome ſlices of ham or bacon at the bot- 
— tom of your gravy, put in fome pieces of beef 
: Bb pretty thick, then lay on flices of onion and celery, 
or leeks, and a little parſley and thyme ; ſtove it 
gently till it comes to a brown, then put in ſome 
good broth, and you may have it what colour you 
pleaſe. Strain it off for uſe. 


Gravy fer White Sauce. | 
Cut a pound of veal into ſmall pieces, boil it in 
about a quart of water, with a blade of mace, an 
vnn, ioine White pepper, and two cloves ; let it 
boil till it is of proper ſtrength. $9075 0ke 
| Gravy jor Turkey, Fowl, or Ragoo, 
Fake a pound of lean beef, cut, and kaek it 
well, then flour it well, put a piece of butter as 
big as a hens egg in a ſtew-pan ; when it is melt- 
ed put in your beef, fry it on all fides a little 
brown, then pour in three pints of boiling water, 
and a bundle of ſweet herbs, two or three blades 
of mace, three or four cloves, twelve whole pep- 
per-corns, a little bit of carrot, a little piece of 
cruſt of bread toaſted brown; cover it cloſe, and 
let it boi] till there is about a pint or leſs; then 
ſeaſon it with ſalt, and ſtrain it oft. 
To male good and cheap Gravy. - 
Take twelve penny-worth of coarſe lean beef, 
cut it in pieces, flour it well, take a quarter of a 
pound of good butter, put it into a little pot, or 
large deep. ſtew pan, and put in your beef; keep 
ſtirring it, and when it looks a little brown, pouf 
in a pint of hoiling water, ſtir it all together, put 
in a large onion,. a bundle of ſweet herbs, two or 


three blades of mace, fix cloves, a ſpoonful of: 


there is about a pint, train it off well, add it to 


C wy) 


whole pepper, a cruſt of bread toaſted, and a bit 
of carrot, then pour in a gallon of water, ſtir all 
together, cover cloſe, and let it ſtew till it is as 
rich as you would have it; when enough, ſtrain: 
it off, mix it with two or three ſpoogfuls of catchup, 
and a gill of white wine = then put all the ingre- 
dients together again, and put in two quarts of 
boiling water, cover it. clofe,. and let it boil till 


the firſt, and give it a boil together. This will 
make a gteat deal of rich good gravy. 


Gravy for a- Fowl, when you have no other gravy- 
id ready, „ — 

Take the neck, liver, and gizzard, boil them 
in half a pint of water, with a little piece of bread / 
toaſted brown, a little pepper and ſalt, and a little 
thyme; let them boil to a quarter of a pint, then 
pour in half a glaſs of red wine, boil it, and ſtrain 
it, then bruiſe the liver well in, and ſtrain it again, 
thicken it with a piece of butter rolled in flour, 
and it will be very good. | 

Agood Gravy for any uſd. 

Take two ounces: of butter, and burn ir in a 
frying-pan till it is brown, then put in two pounds 
of coarſe Jean beef, two quarts of water, half a 
pint of red or white wine, as you would haye the- 
colour, four ſhalots, ſix muſhrooms, cloves mace, 
whole pepper, and four anchovies ; let it ſtew an 
hour over a flow fire, and ſtrain. it off for-uſe, 


To mate brown Gravy: © 
Cut three pounds of a leg of veal, and two pounds 
of lean beef in thin ſlices; lay it in a ſtew-pan with: 
one carrot, one turnip, one omion, and a bunch of 
iweet herbs, ſome whole Black and clove pepper, 
ſet it on the fire to brown, have ready three quarts - 
of boiling water, and when the bottom of the 


Ke 
3 
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4 
| few: pan is quite brown, (but not burnt) put in. 
g 
| 
F 


your water, and let it immer flowly for one hour 
and a half, then rain it, and keep it for uſe in a 
cool places 


- 


To make eebite Gravy. ; 

Put two rebate of a leg of veal into a ſtew · pan, 
ſet it on the fite to draw for ten minutes, but do 
not let it brown; add to it two quarts of water or 
broth, ſome carrots, turnips, one onion, and a 
bunch of ſweet herbs, ſome whole pepper, mace, 
and eloves, ſet it on the fire, and let it ſtew for two. 
hours, then W it, and keep it for uſe in a coal. 
Place. ; 


To: make Cullis.. | 
Take two pounds St a leg of veal, one pound of, 
doth cut in ſlices, and an old hen, four large onion 
two turnips, two carrots, a bunch of ſweet herbs, 
2nd a little celery, ſome black and clove pepper, 
and mace, and ſet them on the fire to draw; let 
your {tew pan be quite brown, but not burnt, 
add to it three quarts of boiling water, let it ſtew 
flowiy tor two hours, thicken it up with two 
tpoonfuls of flour, mixed with water, let it fim- 
mer for ve minutes, paſs it through a ftrainer 
1 With a wooden ſpoon, ſet it by in a mug, and keep 
. fl | it for ule in a cool place, | 
43 f Sauce for à Green G. - 
Pound a handful of green wheat in a mortar, 
+ 14 lqueeze the juice through a ſieve into a ſtew pan, 
= add a piece of ſugar, and pour to it a quarter of a 
= pint of thick meited butter, make it quite het, add 
=. io git à quarter of a pint of green gooſeberries 
| icalded, and ſerve it up in a boat. If you have no 
wheat, green it with ipinage juice. | 


it into a ſauce boat, and ſerve it up hot, 


E 
Sate for roaſted Veniſon or Hart 


Take a little red wine and water, a ſtick of cin. 
namon, a blade of macs, and a-little. grated white 
bread, let it ſtew a little, add a bit of ſugar, and 
ſerve it-up in a boat, 


Currant Jelly Sauer for 7 eniſon. 
Put half a pound of currant jelly in a ſtew pan, 
with two tea cups full of red wine, let it boil for 
boil for fire minutes, ſtirring it all the time, pour 


Gravy. Sauce for Veniſon and Wild Fowl. 

Put half a pint of brown gravy into a ſtew. pan, 
peal five thalots, cut: them very fine, and put them 
into the gravy with two ſpoonfuls.of vinegar, to 
give it a arp tafte, a little pepper. and fait, put, 
11 into a boat, and ſerve it up hot. a 


Apple Sauce fer a Stubble Gooſe or ruft PRE, 

Pare fix apples, cut them into ſlices, and put 
them into a ſauce- pan with ſome-water, ſet them 
on the Rove to ſtew gently: when they are ten- 
der, bruiſe them, add a little butter and ſugar, ſtir 
them, put them into a ſauce W and ferve it up 
hot. 1 1 1 ; 

5 2 fd Een M 

Chop two ſpoontuls of capers very "fine, | put 
them into a ſtew pan with half a pint of brown 
gravy, a ſpoonſul of ſog or catchup, and a fmall 


piece of anchovy, let lit immer, add a little Cayen, 


and thicken it up with butter and flour; when 
your hare is ans: aa it * with the ſauce un- 
der it: 


8 Sauce Fl oy Rabbith,”” T0 A» 
Take thei? livers, cut off the gall, and boil as 
with a little parſley for one quarter of an hour, cuʒt 
the parlley by itſeif, and the liver by itſelf, mix 
nem togethet with fome Ln melted dauer; 


ien your rabbits are roaſted, diſh: them up: with 
Ne ſauce under them, 


Sauce. for boiled Carp or Tench. 

Take half-a pint of gravy, and two tea- cups full 
of red wine, rwo anchovies waſhed and-chopped, 
two onions. ſtuck: with cloves, and a bit of borſe- 
radiſh, let it immer for a quarter of an hour, 
thicken it up with ſix. ounces of butter, anda little 
flour, put it into a:boat, and ſerve it up. 


To make Anchovy Sauce: 
Waſh:two anchovies clean, ſtrip them from the 
bone, chop. them very. fine fine, put them into a 
ſtew pan, with a tea cup full of brown gravy, a 


little lemon; juice, a ſpoonful of ſoy, a bit of horſe- 
radiſh, ſet it on the fire, and ſtir it all the time till 


boat, and ſerve. it up. 
: Lobfler: Sauce. 


Crack the ſhells of a boiled lobſter, take out * 
meat, and cut it into dice half an inch ſquare, put 
it into a ſtew- pan if there is any ſpawn, pound 


ſweet butter, with a little flour, ſome gravy, a 
little juice of lemon, one anchovy, and a tea cup 


minute, and ſerve them up in a ſauce. boat. | 


Oyſter Sauce, | 
Open duty oyſters, put them into a N 
et them on the fire, and boil them for ten minutes, 
nour the liquor clear from the ſediment into a 


put them to it; add fix ounces of butter, a little 
four, anda. little lemon juice, ſet it on the fire, 
and tir it till it boils, pour it into a ſauce-boat, 


quarter of a pound of. freſh: butter, ſome flour, a 


it ai take out the horſe-radiſh, your it into a 


it in a mortar, and put it to it, add fix ounces of | 


full of the liquor in which the fiſn was boiled, a 
blade of mace, and a little Cayen, boil them one 


ſtew- pan, beard and waſh your oyſters clean, and 


— 
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and ſerve it up, or pour it over boiled tuekeys e or 
fowls, 
. n DIS | 

Pick one pill of ſhrimps; waſh them clean, put 
them into a ſtew pan, with one anchovy cut very 
fine, a tea cup full of gravy, a quarter ef a pound 
of butter, with a little flour, and ſome lemon j juice, 
fet it on the fire, ſtir it till it boils, put it in a 
ſauce-boat, aud ferve it up —Nuflel and cockle 
ſauce are made the ſame way. n 


An excellent Fi Aue. 195 
Take two tea cups full of white veal gravy, add 
one ſpoonful of capers chopt fine, two flices of 
horſe-radiſh, one onion, two cloves, and a quarter 
of an anchovy, ſet them: on the fire, add a quarter 
of a pound. of butter; and a little flour, let it juſt 
boil, par it into a'ſauce-boat, and ſerve | it 5 2 


ä M. Bite Sauce e for | Salt Fiſh, 
Put half a a pint of cream into a Ac . it 


boil for ten minutes, throw in a little parfley fired 


fine, and a piece of butter and flour to thicken it, 
boil it five minutes, ſtirring it all the time; when 
your ſalt fiſn is boiled, lay it in your dich, with 
this fauce 'over wk n ſerve | It 1 bot for a re 
courſe. | 


| Fg 29 8 far Sols Fg. . 
Boil fix eggs hard, chop them, put it into 
half a pound of melted butter, let it Joſt boil, | pes 
it into A 4 Ton _ ſerve it u | 


2 Breud Sauce. 3 25 

Pur the eres of a halfpenny roll into a 1 
pan with ſome water, and ſome pepper-corns, one 
onion cut in ſlices, two ounces of butter, let it 
boil till the bread is ſoft, bear it up, : and add three 
ſpoonfuls of thick cream to. make it white, let it 
juſt ter, pour it in a. boat, and ſerve it up. 


(154) 


This is a proper ſauce for roaſt turkey, e 
or partridge. 


Celery Sauer for roaſt Mutton, 

Take the white ends of celery, cut in lengths 

one inch and a half, let it ſimmer in boiling water 

for ten minutes, take it out, and put it into a ſtew- 

pan, with half a pint of brown. gravy, let it ſtew 

till tender, add a little pepper and ſalt, put it into 
your diſh under roaſt mutton or veal. 1-28 


Cucumber Sauce. POR, 
Take ſix large cucumbers, ſplit: them 1 the 
middle, and 2 3 out the ſeeds cut them in lengths 
of one ineh, and half an inch: broad, add two 
onions cut ſmall, then put a pice of butter into a 
ſtew. pan; when it is hot put in your cucumber 
and onions, fry them for ten minutes, duſt in a 
little flour, pepper and ſalt to your taſte; add half, 
a pint of brown: gravy, let them ſtew till tender, 
ſkim off the. fat, and ſerve them up hot in a ſauce-· 
boat, or in a diſh under roaſt mutton or veal. 


„ Cheſaut Sauce: 32 
| Roaſt two dozen Cheſnuts, peal off the in, put! 
them into a: little white gravy, let them ſtew flow-- 
ly. on a.ſtove-for half an hour, then pour in a quar- 
ter of a pint of melted _ al a little ſugar, 
and ſerve it up hot. 


Sorrel Sauce for Turbit or Fricandbe. 
Pick two handfuls of garden ſorrel, waſh it clean, 
5 boil it for four minutes in . din it off, and. 

preſs the water from it, c wp it fme, and put it in 
a ſtew- pan with a piece of butter, à little flour, 
two tea-· cups Tull of gravy, and a little pepper and 
ſalt, ſet it:on the fixe, and,let it ſtew for ten mi- 
nutes, ſtirring it all the time, pour it into a boat, 
and ſerve it up with boiled turbit— his ſauce is- 
proper t to put into a diſh under fricandoes.. - 
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Cut: ſix large onions in ſmall dice, then put three 
ounces of butter in a large ſtew- pan, when it is 


hot put in your onions, let them fry till they begin 


to grow brown, then duſt in a little flour, and add 


half a pint of brown gravy, let them ſtewitill ten- 
der and fkim off the fat; add a teaſpoonful. of 


made muſtard, and a little pepper and falt to your 
taſte, This is an excellent fauce to turkey legs; 


broiled pigs ears, and'neats:feets 2 0 9 


in the diſh. 955 3 * 2 
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